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STANDARD MIXERS Blend sausage ingredients with , 
minimum of air entrapment. Silent chain -drive. Sturdy 
construction for long, trouble-free service. Also Vacuum 
and Special Mixers. Capacities from 75 to 2,000 pounds 


In leading sausage kitchens, Buffalo 
machinery has earned a long- 
established reputation for econ- 
omy. Behind this reputation is an 
organization of specialists — men 
who have been producing the fines 
equipment for sausage makers for 
more than 80 years. This concentta- 
ted skill is reflected in the dependable 
service you can expect — always — 
when you buy “Buffalo”. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N.Y. 


Sales and Service Offices in Principal Cities 





ASK FOR OUR LATEST CATALOGS 


THIS STAMP CARRIES 
A QUALITY MESSAGE 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
: , I am interested in the following: 

Leaders in presenting features 
that increase efficiency and safe- []Silent [| Head Cheese 


guard quality. Dependable | Cutter Cutter Name 





performance with maximum 


safety and sanitation. A com- e SWE aa 
a G 
oO 





(| Grinder [[] Casing Applier Company 


[] Mixer [} Pork Fat Cuber 


(_] Stuffer [] Smokemaster Address 


plete line to suit every require- 

ment. Service from coast to 

coast by factory-trained experts. Ati) 
Mao macwints 





(_] Combination of Special 
Purpose Equipment City and State 








OTHER GRIFFITH 
PRODUCTS THAT 
WILL HELP CUT 
SPOILAGE LOSS 





Buffalo 
5 ‘ ®@ Leading meat authorities recommend the use of 
‘on- me ‘ sterilized cereal binders in place of ordinary flours 
is an Econ o™ —to minimize profit-reducing loaf and sausage spoil- 
age losses. And Griffith meets the need with special 
“purified’’* cereals: 


GPF (Corn) . . . Fine Golden Cereal 

's for Binder (Wheat) ... Grade “A” Pep 
centra- i ... and other blended cereals. 

endable r cu Griffith's Purified* Cereals are top-quality binders—as fine as 
ays — Wh nev money can buy. And, of course, they comply with the standards 
of Q. M. C. Technical Bulletin No. 1, and the N. C. A. In addi- 
tion, they have been scientifically processed to eliminate con- 
taminating micro-organisms—thus reducing the risk of ‘‘inside”’ 
spoilage. *(Covered by U. S. Sterilization Patent Numbers 
2107697, 2189947, and 2189949.) : 


For exclusive anti-spoilage protection use 
Griffith’s Purified Cereals—they’'ll help cut your 
losses and show a profit. Don’t hesitate to write— 
TODAY—for more information. No obligation, 
of course. 


\—_GRIFFITH> 


CHICAGO 9, 1415 W. 37th ST.—NEWARK 5, 37 EMPIRE ST.—LOS ANGELES 58, 4900 GIFFORD AVE.—TORONTO 2, 115 GEORGE ST. 


LABORATORIES 


. men 
e finest 








The National Provisioner—March 15, 1952 





























IN REFRIGERATION 
WME tt Knowing 





STANDARD AMMONIA 


COMPRESSORS in sizes to 
150 ton. For that difficult 
two temperature job, use 
Howe Multiple Effect type 
compressor and save in 
first cost, power cost, instal- 
lation and maintenance. 
















A size and type for every job! 


FREON-METHYL 
CONDENSING UNITS 


SHELL AND TUBE 
CONDENSERS AND 
EVAPORATIVE 
CONDENSERS 


r 


Focccccccccccccsccscessoes 
| 





FULL AUTOMATIC 
AMMONIA 
COMPACT UNITS 


| kia | 





DOUBLE FAN UNIT COOLER POLAR CIRCLE COILS 


Write for illustrated catalog. 


Hi @ WEB ice MACHINE co. 
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$22,400 


ackaging Engineer™ 


Plant time, labor costs and shipping 
losses can be reduced by Hoerner 
Packaging Engineers. Their record of 
achievement in the design and manufac- 
ture of corrugated shipping containers 
provides ample evidence that their 
training can boost your profits. 


By following only one recommendation from a 
Hoerner Packaging Engineer, the Borg Product 
Division of the George W. Borg Corporation, 
the world’s largest manufacturer of automobile 
clocks, saved more than twenty-two thousand 
dollars in one year on a single item. 





A letter to one of the plants listed below will 
bring a Hoerner Packaging Engineer to your 
factory to study your packaging operations. His 
recommendations may increase your profits. 





*Mr. R. E. Bowles 











e@ ABC Corrugated Box Company 
Minneapolis, Minnesota 


Des Moines Container Company 
Des Moines, lowa 


Ottumwa Shipping Containers 
Ottumwa, lowa 


lowa Fiber Box Company 
Keokuk, lowa 


GA . South West Box Company 
Sand Springs, Oklahoma 


Arkansas Box Company 
Ft. Smith, Arkansas 


Southwest Corrugated Box Company 


600 MORGAN ST. * KEOKUK, IOWA Ft. Worth, Texas 
Sales Offices: 209 So. LaSalle St., Chicago 4, Illinois 





e 50 €E. 42nd St., New York 17, N. Y. 


h 15, 1988 the National Provisioner—March 15, 1952 5 








EVER HEAR ABOUT THE 


“FIVE THUMB” CLUB ? 








You'll find its members in practically every major industrial 
plant in the country . . . “Five Thumbers” are the chaps who 
buy on price, and ignore quality ... overlooking maintenance 
cost savings that total thousands of dollars. 


The quality buyer who specifies Aerol Seal Wheels and 
Ready to save 

ee Casters gets ultimate savings of as much as 25%, because 
Moisture’’—Aerol i ° 
a Aerol’s exclusive features reduce maintenance and 
diameters from 5 


— — replacement costs to the minimum. 





Our “Master of Moisture”—the Aerol Seal 
Wheel is lubricated for life at the factory. Its 
special design and construction prevents foreign 
matter or moisture from entering the hub, and 
best quality live rubber tread is literally impervi- 


ous to the action of animal fat or brine. 





242 y 3 
WRITE TODAY FOR CATALOG— 424 SAN FERNANDO ROAD, LOS ANGELES 65, CALIFORNIA 


Address inquiries to Aerol Co., 
inc.—2424 San Fernando Road, 


Los Angeles 65. Dept. NO WHEEL nous $® LIKE AN AEROL 
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TAVIA. .. International Word for Quality 


The same Batavia Refrigerated Bodies which you admire in Chicago, or Kansas City, 
or Los Angeles are bringing that same quality performance to customers in Hawaii, 
Cuba, Western Europe, Canada and Mexico. From these far-flung points of the globe 


—representing every climate, every possible refrigera- 
tion need—customers testify that Batavia means the 
very best. In a dozen languages, we can repeat that “only 
the best goes into your custom-built Batavia body.” 


BATAVIA 


Bop» BATAVIA BODY 


(pele __ 
Pane 52 i MPANY 
—- Bs: 6, ILLINOIS 


INLY THE BEST GOES INTO BATAVIA 
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The plain hard facts prove you save with 


CHEVROLE TRUCKS 


Advance- 
Design 


MORE TRUCK FOR LESS MONEY 


Compare the list price of a Chevrolet 

truck with that of any other truck built 

to handle the same payloads. You'll 
find the Chevrolet truck lists for less, yet brings you 
ruggedness, stamina and great truck features you won't 
find in many trucks costing much more. 


ROCK-BOTTOM OPERATING COSTS 


Dollar-for-dollar comparisons prove 
that Chevrolet trucks cost least to own 
and maintain. Valve-in-Head economy 
saves on gas, in the 105-h.p. Loadmaster or 92-h.p. 
Thriftmaster engines. Four-way engine lubrication reduces 
wear and oil costs. Rugged construction means long life. 


ENGINEERED FOR YOUR LOADS 


Every Chevrolet truck is factory- 
matched to payload and service 
requirements. You don’t have to buy 





more truck—or settle for less truck—than you need for 
your loads. Frame, axles, springs, body, brakes and 
power are balanced for the job. 


LOWER, SLOWER DEPRECIATION 


Records show that Chevrolet trucks 

traditionally bring more money at 

resale or trade-in than many other 
makes. Chevrolet’s market value stays up because the 
value stays in! Here is important and convincing proof 
that Chevrolet is the best truck buy! 


irs 


j 


in demand 4 
in value 
in sales / 


> 
Pa 





——— 


TWO GREAT VALVE-IN-HEAD ENGINES—the 
105-h.p. Loadmaster or the 92-h.p. Thrift- 
master—to give you greater power per gallon, 
lower cost per load ee POWER-JET CARBU- 
RETOR—for smooth, quick acceleration 
response e DIAPHRAGM SPRING CLUTCH— 
for easy-action engagement e SYNCHRO- 
MESH TRANSMISSION —for fast, smooth 


CHEVROLET ADVANCE-DESIGN TRUCK FEATURES 


shifting e HYPOID REAR AXLE—for 
dependability and long life e« TORQUE- 
ACTION BRAKES—on light-duty models e 
PROVED DEPENDABLE DOUBLE-ARTICU- 
LATED BRAKES—on medium-duty models e 
TWIN-ACTION REAR BRAKES—on heavy- 
duty models e DUAL-SHOE PARKING 
BRAKE—for greater holding ability on heavy- 


duty models e CAB SEAT— with double-deck 
springs for complete riding comfort e VENTI- 
PANES—for improved cab ventilation e WIDE- 
BASE WHEELS—for increased tire mileage « 
BALL-TYPE STEERING —for easier handling 
e UNIT-DESIGNED BODIES—for greater load 
protection e ADVANCE-DESIGN STYLING—for 
increased comfort and modern appearance. 





CHEVROLET DIVISION OF GENERAL MOTORS, DETROIT 2, MICHIGAN 
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GOLD PLATE BOILED HAM DALMARONST.. 


Brookha XY 


58000 
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| SATISFACTION 


SOLID SATISFACTION 


The correct operating principle, which has characterized 
BOSS Silent Cutters* from their first appearance at the 
turn of the century, and progressive refinement of detail, 
as indicated by the partial list of features which is a part 
of this advertisement, ‘‘add-up”’ to solid satisfaction for 
BOSS users and steadfast good will for us. 


Ask any present user what he thinks of his BOSS Silent 
Cutter! Then ask a BOSS representative to point out the 
money saving, product improving, production increasing 
facts of BOSS construction and operation. Or write for our 
new Sausage Machinery Catalog No. 627-D, which in- 
cludes details of other BOSS Sausage Equipment also. 


*Patents Pending 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


CINCINNATI 16, OHIO 
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Unloader reducer gears run in oil and 


PROGRESSIVE 
REFINEMENTS 


x 


Low Bow! (35” from floor to bucket res!) 
-.. easy loading. 


Heavy Knife Shaft with extra heavy Tim- 
ken roller bearings ...totally enclosed 
and sealed, 

* 
Turning Plow delivers meat toward cen+ 
ter of bowl. 

sk 
Flexible Bowl Scraper removes viscous 
material from bowl and turns meat over 
once for each bowl revolution. 

~ 
Giant Bowl Bearing requires no steady 
rests, imposes no ‘‘drag”...hence low 
power demand. 

# 

dijustable Bowl Bearing ring assures per- 

fect alignment and seal between bowl 
and apron. 

* 
Adjustable motor base assures accurate 
V belt tension. 

a 
Bowl Drive through roller chain and en- 
closed worm gear. 


Unique lubricant recovery feature. 

* 
Extra apron clearance allows vunob- 
structed entrance of meat to knives. 

* 


“Over the side" unloading keeps meat 
always in full view and prevents possible 
contamination from contact with under 
side of bowl. 

Pa 
Automatic Revolving Disk unlooder un- 
loads the largest bow! in Y2 minute. 

* 
Unloader Disk Scraper guides meat into 
discharge chute and keeps unloader disk 
clean. 

¥ 
Unloading chute, heavily tinned 

- 


are totally enclosed. 





SOLID SATISFACTION 





Armour Natural Casings 
help keep your sausage 
e Looking Good 


« Tasting Good 


IN ARMOUR NATURAL CASINGS! 
ell 


Yes, you'll certainly notice the difference in your 
sausage when you use Armour Natural Casings. 
Why? Because every Armour Casing is inspected 
and graded — tested for its quality. And they’re uniform 
in size, shape and texture. Come in a wide variety 
to fit all your needs. Try them — your sausage is 


always better in Armour Natural Casings! 


ARMOUR 


AND COMPANY 


Casings Division + Chicago 9, Illinois 
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eSeasoned Flavor 


IS THE SECRET 


OF THIS HOSTESS’ SUCCESS 


They all want to know how she gets that wonderful savory flavor. Her 
“secret” is really the secret formula developed by the Mayer family for the 
NeEverFAIL 3-Day Ham Cure. In Neverratt, a special blend of aromatic 
spices is incorporated with the curing salts. Thus the seasoning goes in with 
the cure...actually pre-seasons every morsel and fibre of the meat as no 
surface seasoning can do. It adds an extra goodness to the fine old-fash- 
ioned, full-bodied flavor of well cured ham. At the same time, NEVERFAIL 
produces an eye-catching cherry pink color and a uniformly tender tex- 
ture, firm and juicy. 

You may be sure this successful hostess...and her guests... will always 
buy the same brand of ham. That explains why users of the NEVERFAIL 
3-Day Ham Cure have become the leaders in their areas. And remember 

...the Neverrart 3-Day Ham Cure actually reduces your costs. It shortens 
The Founder of the time in cure...and it eliminates the uncertainty and high labor cost 
H. J. Mayer & Sons Co., Inc. ' 
of mixing your own curing com- 
pounds. Write today for complete 
information. 


“The Man You Knew” 


Pre-Season your bacon, sausage meat and meat loaves! Use NEVERFAIL 
Pre-Seasoning Cure as a rubbing compound and in your chopper. 
Inquire about Neverfail Pumping Cure for pumped bacon. 


H. J. MAYER & SONS Cco., Inc. 


6815 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 


IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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wa THE INSTALLATION 


Crane Packless Diaphragm Valves handling liquid 
clay to filter presses. Onondaga Pottery Co., Syracuse. 


THE HISTORY 


Plug cocks were used in this service before replacing 
with Crane Diaphragm Valves. But the cocks lasted 
no more than 2 to 8 weeks. They quickly cut out at 
the plug and body, damaged by the gritty particles 
and highly erosive effects of liquid clay at 140 psi. 
pressure. 

After 11 months’ uninterrupted service, Crane Dia- 
phragm Valves showed no significant wear or dam- 
age resulting from normal operating conditions. 
They sharply reduced maintenance and replacement 
costs over plug cocks, and were approved as stand- 
ard equipment on filter press piping. 


VALVE SERVICE RATINGS 


SUITABILITY: 


Pla Cant 90 ino 





MAINTENANCE COST: 


Vint yet Big saver the 





CORROSION-RESISTANCE: 


Cp lellnt 





SERVICE LIFE: 


5 tmts loge abttady Hu dopn 





OPERATING oe 
Cait tartlip: Tar oe 





PRICE: 


Lorde 





AVAILABILITY: 


beh lm — Crane 





THE VALVE 


In Crane Iron Body Packless Diaphragm Valves, 
the Neoprene diaphragm acts as bonnet seal only; 
is not subject to crushing and rapid wear. Separate 
disc with Neoprene insert shuts off 

flow even should diaphragm fail. 

Choice of fully Neoprene lined or 

unlined valves. Highly recommended 

for many common and corro- 

sive services; sludges, slurries, 

etc. See your Crane Catalog or 

Crane Representative. 


The Complete Crane Line Meets All Valve Needs. That’s Why 
More Crane Valves Are Used Than Any Other Make! 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


FITTINGS + PIPE + PLUMBING + HEATING 


VALVES - 
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TOUGH FLOORS FOR TOUG 


BLUE @ i 
TEMPER 


In your plant you can have dense, 

ductile heavy duty floors, showing no noticeable wear 
for long periods and involving, practically no 

upkeep costs, even when subjected to abrasive traffic 
and shock. Such floors are constructed with 

Ferem, the “Blue Temper” component in the floor 
topping, replacing sand, stone and silica. Ferem is 
used in heavy duty floors, loading platforms, 
corridors and runways in newly constructed buildings, 
or when replacing worn or eroded floors. 

Ferem is resistant to the corrosive action of chemical 
solutions . .. and has proven satisfactory 

under the wet floor conditions of many industries. 


HORN 


A.C. HORN COMPANY, Itc. 2s. sr 


Manufacturers of materials for building maintenance and construction 
LONG ISLAND CITY 1, N.Y. © Los Angeles - San Francisco « Houston 
Chicago - Toronto 


SUBSIDIARY OF SUN CHEMICAL CORP. 
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H CONDITIONS 


Smith Dairy Products Co. 


USED BY 


Breweries, Beverage Plants 
Distilleries 

Dairies 

Packing Houses 

Canning Plants 


Pea Se eS ae eae aS a eae 


A. C. HORN COMPANY, INC., 
Long Island City 1, N. Y. 


Please send me [] complete data on 


FEREM FLOORS 


( free copy of your 
96-page Construction 
Data Handbook 











Bottling house of Miller Brewing Co. 


Chemical Plants 
Industrial Plants 
Municipal Plants 
Paper Mills 
Railroads 











a 


FILLING 
MACHINES 


---for lard, 
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USDA May Lift Embargo on Mexican Cattle 


The U. S. Department of Agriculture announced this week that if no further 
outbreaks of foot-and-mouth disease occur, it may lift the embargo on Mexican 
cattle and permit their entry into the United States on and after September 1, 1952. 
This decision was reached after discussions with the Livestock Industry Advisory 
Committee on Foot-and-Mouth Disease, the Bureau of Animal Industry and the Foot 
and Mouth Subcommittee in Congress. The USDA may draw up a regulation which 
would quarantine cattle below the border several days before being permitted to 
enter the United States from Mexico. 

At present the U. S. govérnment has about 1,770 persons employed in combating 
and checking on the disease in cooperation with the Mexican government. At one 
time it had 8,000 and it has spent $123,000,000 on the project. If the embargo is 
lifted USDA will maintain a small staff in Mexico to check reports and make 
laboratory tests on suspected outbreaks. 


Ask for Stiffer Controls Law 


The American Federation of Labor has asked Congress for a stronger controls 
law, with government subsidies to hold down the price of food. AFL President Wil- 
liam Green also told the Senate banking committee, which is holding hearings on 
extension of the Defense Production Act, that the new law should not provide for 
wide decontrolling of prices. 


Ellis G. Arnall, OPS director, told the committee: “I believe the overwhelming 


majority of the American people want to see price controls continued. They can 


visualize what would happen if Congress failed to extend authority for price 
stabilization.” 


WSB Issues Another Order on Packer Raises 


The Wage Stabilization Board in Resolution 80 has granted advance permission 
for meat packers under specified conditions to increase the wage rates of women 
workers if such increases do not reduce the male-female rate differential to less 
than 9c per hour. 

John Morrell & Co. and Local No. 1, UPWA (CIO) have come to an agreement 
providing for increases of 6 to 7%c per hour for approximately 3,400 hourly paid 
employes at the Ottumwa plant. The agreement follows a pattern set by the major 
packers and provides for a blanket 6c per hour retroactive to December 17, plus an 
additional 1144c increase for women employes retroactive to February 18. The agree- 
ment also provides that, subject to WSB approval, the company will increase certain 
hourly wage rates for jobs which are presently below the industry pattern in an 
amount not to exceed 305 3%4c brackets, and to compensate employes for the differ- 
ence between the amount they receive while on jury duty and their regular pay. 
Other fringe issues were also settled. 


OPS "Considering" Decontrol of Foods 


OPS is going to give “priority” to the food industry’s arguments for decontrol. 
The agency will also make adjustments in ceiling prices wherever it can be demon- 
strated that earnings have been impaired. A seven-man committee has been set up 
within OPS to consider the matter. Edward F. Phelps, jr., assistant to Price Director 
Ellis G. Arnall, added that he found it impossible to predict what final conclusions 
will be reached by the decontrol committee. As to rumors that OPS plans to reduce 
ceilings on those foods where market prices are currently below ceilings, Phelps 
asserted that “the impression is almost entirely fallacious.” 


Subcommittee Named to Study Price Supports 


Chairman Ellender of the Senate agriculture committee this week appointed a 
subcommittee, which he will head, to hold hearings on legislation affecting formulas 
for parity prices and price support levels. Members include Senators Anderson of 
New Mexico, Humphrey of Minnesota, Aiken of Vermont and Young of North 
Dakota. The hearings will be on: 1) S 2115, to continue the existing method of com- 
puting parity prices under which parity prices will be the higher of the prices 
computed under new or old parity formulas, and 2) S 450, to encourage production 
of agricultural commodities by providing supports at not less than 90 per cent of 
parity for non-basic commodities. 





OPS Revises Meat Distribution Order 
And Issues New Suspension Procedure 


HE Office of Price Stabilization 

Wednesday issued procedural regu- 
lations intended to provide formal ma- 
chinery for hearings, oral arguments 
and appeals for persons who feel they 
are adversely affected by meat distribu- 
tion orders. They are effective March 
17. 

OPS also created a Meat Distribu- 
tion Board of Appeals to hear appeals 
and supervise hearings in connection 
with meat distribution cases. Such 
things as denials of applications for 
adjustment or for approval or transfer 
of registrations may be appealed. This 
machinery for the appeals and hearings 
is set up by Distribution Procedural 
Regulation 1; Delegation of Author- 
ity 11, Revision 1; Delegation of Au- 
thority 12, Revision 1 and Supplements 
1 and 2, and Delegation of Authority 
56. 

At the same time OPS issued a re- 
vised meat distribution regulation, (DR 
1, Revision 1) which reflects the elim- 
ination of livestock slaughter quotas, 
continues the requirements that slaugh- 
terers be registered and clarifies the 
provisions of the old regulation. It pro- 
vides for suspending or revoking live- 
stock slaughter registrations in cases 
involving violations of the distribution 
regulation. The procedural regulation 
prescribes the procedure to be followed 
. in revocation and suspension cases and 
grants a person involved the right to a 
hearing and oral argument. 

The Board of Appeals may order 
oral hearings in cases where: 1) the 
Office of Enforcement requests a sus- 
pension or revocation; 2) where an ap- 
peal has been taken to the Board and 
the board decides the taking of oral 
testimony is required, or 3) where the 
chief of the Livestock and Meat Dis- 
tribution Branch of the national OPS 
office concludes the taking of oral testi- 
mony on an application is necessary. 

The revised distribution regulation 
also clarifies and changes the provisions 
of the old Distribution Regulation 1, 
issued early in 1951, in several ways. 
The registration requirement, designed 
to preserve normal distribution patterns 
established by companies long in the 
meat business, is carried over from the 
original DR 1. The registration require- 
ments, however, have been clarified to 
set forth more specifically some of the 
criteria developed by interpretation un- 
der the regulation. Thus, registration 
of slaughterers is continued by estab- 
lishment, by species and by the persons 
for whom the slaughtering was per- 
formed in 1950. 

Provisions have been tightened to 
make more effective the requirement 
that suppliers sell meat to institutions 
such as hospitals, asylums and penal 
institutions. The institutional delivery 
provision has been spelled out more 
fully to require delivery of the same 
or comparable types, kinds, cuts and 
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qualities of meat as were delivered in 
1950 and to give priority to these de- 
liveries over any other commitments or 
obligations, including military supplies. 
Provision is made also for assignment 
of purchase bases to new institutional 
users and to institutional users whose 
suppliers have gone out of business 
and to require newly assigned suppliers 
to fill these orders. 

Class 1-A and Class 2-A slaughterers 
—those who have livestock slaughtered 
for them by Class 1 and Class 2 
slaughterers—are required to file with 
OPS, before April 1, 1952, reports list- 
ing the livestock slaughtered for them 
during the base year of 1950. 

Provision is made also for the trans- 
fer of registration rights of Class 1-A 
and Class 2-A slaughterers, where the 
transfer is in connection with the trans- 
fer of an establishment, in which a 
bona fide substantial investment has 
been made in connection with the right 
to have livestock slaughtered. 

A similar requirement of financial 
investment, and a requirement that the 
transferee meet certain minimum re- 
quirements for sanitary facilities and 
equipment, have been added to the pre- 
requisites for transfer of a Class 1 or 
Class 2 registration. 

Express provision is made for regis- 
tration of new Class 1-A and Class 2-A 
slaughterers where conditions are sim- 
ilar to those for new Class 1 and Class 
2 registrations under old DR 1. Mini- 
mum sanitary facilities and equipment 
have been specified as a condition to 
new Class 1 and Class 2 registrations. 





Don't Expect a New 
Package Design to Last 
More than 5 Years! 











A new package design probably will 
not—or should not—last more than four 
or five years, according to Edward Gus- 
tave Jacobsson, package designer. He 
voiced this opinion in a recent talk be- 
fore the Advertising Women of New 
York. A package will last only as long 
as it has advantages over its competi- 
tion and might even be obsolete before 
it is printed, he said. 

Jacobsson urged that when making 
package changes, they be done as 
quickly as possible and with “no un- 
necessary compromises with the old 
package, just for the sake of auld lang 
syne.” His argument was that for the 
few old customers who might be lost 
because they do not immediately 
recognize the change of face, there will 
be “a thousand times” that many new 
customers gained because of better de- 
sign, if the design is good. 

He also cautioned against using a de- 
sign which is “better than needed at 
the moment to offset the sales pitch of 
the competition. Why not save some 
of the ammunition for the next battle?” 


Hide Industry Conference 
Brings Favorable News 

Representatives of six associatio, 
in the meat and livestock industri 
held a half-hour conference on March? 
with Ellis G. Arnall, OPS director, 4, 
discuss the hide price and supply sity. 
tion. According to a report by the N, 
tional Renderers Association, the moy 
significant statement by Arnall, afte 
being informed on the current proble 
in regard to hides, was: “I think thy 
before a month or six weeks has passej, 
you will find certain action being take 
by this agency which will be mog 
pleasing to your members.” 

When renderer and meat packer rep. 
resentatives pointed out to him late 
in the conference that inedible fy 
prices and supply were in much th 
same position as hides, Arnall adde 
that all of his statements applied t 
tallow and greases as well 

Following the conference with Arnal} 
the industry group met at his sugge. 
tion with officials of the OPS Hide ani 
Leather Branch. The latter indicate 
that urgent and favorable considers. 
tion is being given to “suspension” of 
several of the burdensome provisions of 
the hide price ceiling regulation, suc 
as reporting requirements, weight split. 
ting system for price determination ani 
accounting records. 

Organizations at the meeting wer 
the Western States Meat Packers Asso 
ciation, American Meat Institute, Na. 
tional Hide Association, National Ren. 
derers Association, National Council of 
Farmers Cooperatives and Nationa 
Grange. 


OPS Promises Relief 
Due to Reduced Volume 


OPS is working on special pricing 
provisions which will authorize manv- 
facturers to apply for price relief to 
cover out-of-pocket losses suffered be 
cause of a reduction in volume of pro- 
duction of manufactured items. These 
special provisions will serve as one of 
the basic pricing standards of the 
agency, which has already issued its 
industry earnings standard and a pric. 
ing standard for individual companies 
(GOR 10) which find themselves in 
trouble due to price controls. Two 
other standards to be issued soon ar 
the product standard, for individual 
product lines of multi-product indus 
tries, and the essential supply stané- 
ard, for measuring the need for ani 
the amount of price relief to be granted 
to maintain the production of an & 
sential commodity or service. 


Promotion Helps Sell Beef 

Dining car patrons riding Union Pa 
cific trains during January responded 
to the railroad’s national advertisement 
and menu promotion by nearly do 
bling December’s consumption of 13,2 
lbs. of prime ribs of beef, a company 
announcement said. A four-color, ful 
page ad in Time’s issue of January! 
pictured the menu specialty. 
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Speedy Electronic Smoking Process 


Used in West Coast Fish Plant 


required to smoke sides of salmon 

—somewhat similar in size to ba- 
con bellies—at the plant of the Los 
Angeles Smoking and Curing Co. in 
Los Angeles. 

The new electronic smoking process 
has now been in regular use for sev- 
eral months and the firm’s daily pro- 
duction of smoked fish is being handled 
through the cabinet illustrated above 
in place of the battery of conventional 
type smokehouses formerly employed. 
Preconditioning (heating and drying) 
the fish, plus smoking, have now been 
telescoped into a cycle of a few hours 
compared with the 8 to 12 hours re- 
quired when these related operations 
were performed in the smokehouse. 

Preliminary experiments indicate 
that the electronic smoking process 


G Trecuired to SECONDS is the time 


can be applied to meat, although equip- 


ment and procedures would necessarily 
be different from those being used in 
connection with fishery products. The 
designer of the equipment believes that 
pork cuts can be smoked in a few sec- 
onds and that smoke flavor can be im- 
parted to all of the tissue. He believes 
that the process will avoid case hard- 
ening, excessive shrinkage, surface dis- 
coloration and bitter flavor, but will 
condition the product to inhibit bacte- 
rial growth and spoilage. 

The electronic smoking machine 
which is described and pictured here 
has been perfected and proved for fish 
processing after exhaustive tests by 
the designer, Leo Benoit, and with the 
cooperation of Louis Vitale, president 
of the Los Angeles Smoking and Cur- 
ing Co. 

Smoking is done in the sheet metal 
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By EDWARD R. SWEM 
Editor 


cabinet shown above. The salmon sides 
on metal trays are carried through the 
cabinet by a 6-ft. wide conveyor at a 
definite speed. Wood smoke is inducted 
into the machine through a special 
blower in controlled volume and rate 
of movement and travels to a gridwork 
of tungsten wire ionizers which blanket 
the roof of one section of the cabinet. 
The smoke is charged with 16,000 volts 
and the stream is directed by the elec- 
tronic process of ionization with the 
use of a precipitator. 

The product is carried on the con- 
veyor underneath the charged smoke. 
Penetration of the fish by the smoke 
is almost instantaneous. The smoke, 
in effect, disappears into the tissue, 
traveling from top to bottom of the 
filet, and very little leaves the cabinet 
through the exhaust opening. Penetra- 
tion of the product by the smoke has 
been demonstrated by placing paper 
between the fish skin and flesh on the 
skin (bottom) side of the filet. Smoke 
products pass through the tissue from 


LOOKING UNDER the curtain at discharge 

end of smoking cabinet we see salmon on 

conveyor, smoke and the wire ionizers which 
charge the smoke. 


above and are deposited on the paper. 

Although actual smoking occurs 
within 17 seconds, and during only a 
few inches of conveyor travel, the fin- 
ished product has a decided smoke fla- 
vor and a delicate color. 

Smoke for the unit is produced in 
one of the old houses at the Los An- 
geles plant and carried through a rela- 
tively long duct to the smoking ma- 
chine. A heating element has been 
placed in the duct to raise the tempera- 
ture of the smoke if it should drop 
unduly curing passage from the gen- 
erator. 

Control of the smoking machine is 
simple and flexible. Starting is accom- 
plished by pressing a single button on 
a control station with a speed control 
potentiometer. The electrical require- 
ments of the National Machine Tool 
Builders Association have been recog- 
nized in construction of the machine. 
Current limitation is adjustable and 
the rectifier tubes are of advanced de- 
sign. The basic circuit is simple and 
there are relatively few components 
and no moving parts. The circuit is an 
adaptation of a Servo-Mechanism de- 
signed for naval use during World 
War II. 

Designer Benoit was given special 
help on the smoking machine by K. W. 
MacKenzie, head of the precipitator 
section of the Raytheon Manufacturing 
Co. 

Prior to going into the smoking cab- 
inet the pickle-cured salmon filets are 
prepared by hanging for several hours 
in an air-conditioned chamber. Here 
they are warmed to a temperature be- 
tween 60 and 90° F. in an atmosphere 
of low relative humidity. A very small 
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amount of moisture is extracted from 
the product and the surface is dry and 
firm when the filets go into the smok- 
ing unit. 

Plans for development of meat smok- 
ing units are still somewhat indefinite. 
It is possible that meat might be car- 
ried through such a machine suspended 
from a chain with smoke entrance and 
ionization being accomplished from 
both sides of the product rather than 
from the top. According to Benoit, 
the first installation in the meat in- 
dustry will probably be made on the 
basis that further experimental work 
must be done to tailor the machine to 
meat’s characteristics and require- 
ments. Several local packers have 
shown interest in the development. 

Smokehouse processing of meat, as 
it is done today, calls for heating the 
product to temperatures ranging from 
110° upward, depending on the type 
being handled. In the case of ready-to- 
eat meats the cut is actually cooked in 
the smokehouse. Excessive external 
and internal moisture is removed by 
heat and the internal color of the prod- 


LEFT: Leo Benoit (right), developer of the 
electronic smoking process, with (left) 
Thomas W. Crump, chemist, and Victor Bon- 
jean, plant superintendent, Los Angeles Smok- 
ing and Curing Co. RIGHT: Smoke duct, fan 
and smoke distribution hood at far end of 
smoking cabinet shown at top of page 17. 


uct is “set” by raising its temperature 
in the smokehouse. These objectives 
are attained coincidentally with the ap- 
plication of external color, flavor and 
bacteriostatic qualities through the 
smoke. If the smokehouse operation 
were broken down into heat processing 
and smoke application, it would prob- 
ably be found that the first-named job 
accounts for much of the time the prod- 
uct must be held in the house. 

In view of the lack of scientifically- 
based knowledge about the smoking 
process, and what is accomplished by 
it, the packer will find it very difficult 
to evaluate any rapid method of smoke 
application. He may well find that he 
is faced by such questions as: 

1. What are the functions of heat in 
smokehouse processing? 









2. Can heating be separated from 
smoking? { 
3. What are the minimum internal 
temperatures necessary to give the 
meat: Good keeping quality? Proper 
moisture content? Stable and desir. 
able color? Proper flavor, texture and 
tenderness? 

4. What smoke products are essential 
for: Flavor? Color? Resistance to 
surface spoilage and oxidation? 

5. Will penetration of smoke prod- 
ucts below the surface improve the 
flavor of the meat? Will it affect the 
meat chemically so as to influence color 
or stability? 

Smoking procedures employed today 
are based largely on experiment and ex- 
perience. They work; that is, they give 
the product certain desirable character. 
istics and some protection. Perhaps 
other methods might produce equally 
good or better results. The possibilities 
which are opened up by such develop- 
ments as electronic smoking point wp 
the need for extensive scientific re 
search in the whole field of smoke 
processing. 
































Revision of Public 
Contracts Act Is Asked 


The U. S. Department of Labor is 
considering revising the Walsh-Healy 
Public Contracts Act. This act applies 
in general to government supply con- 
tracts in excess of $10,000, with cer- 
tain exemptions. Exemptions contained 
in the statute include: 1) open market 
contracts, i.e., where there is no ad- 
vertising for bids; 2) contracts which 
are entered into without advertising for 
bids because of the existence of a 
public emergency; 3) contracts for 
“perishables.” An interpretation of the 
act classified as perishable a number of 
items including lard and shortening, 
oleomargarine, all meats (except pork 
feet, cured, spiced and pickled) not 
sealed in tins or glass, and luncheon 
meat in tins of over 2 lbs. and other 
meats canned in tins holding 6 lbs. and 
over, unless the contract requires steril- 
ization. 

The major feature of the proposed 
regulations is a delineation of the re- 


sponsibilities of primary and secondary 
contractors so that they can determine 
more readily their responsibilities under 
the Act. 

The proposed regulations point out 
that the primary contractor upon enter- 
ing into a government contract subject 
to the act, undertakes to manufacture 
or furnish the contract commodities in 
accordance with the contract. He may, 
however, use secondary contractors if 
he notifies such firms that the materials 
and articles contracted for or the 
operations to be performed are in ful- 
fillment of a contract subject to the act 
and its labor stipulations. The new 
regulations also point out that a cov- 
ered secondary contractor is also liable 
for all of his acts or omissions which 
result in the nonobservance of the labor 
standards that are specifically estab- 
lished in this act. 

Interested persons have 30 days to 
submit ‘their views to the Labor De- 
partment. They are asked to write di- 
rectly to the U. S. Department of La- 
bor, Washington, D. C. 
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OPS Issues Warning on 
Sales of Veal Calves 


OPS has mailed out a “trade guide” 
to remind slaughterers who sell hide-on 
veal carcasses weighing 150 lbs. or less 
to retailers after March 15 that a re 
tailer may not buy such carcasses after 
that date unless he has made applica 
tion for an authorization prior to March 
1 and has the authorization required. 
A retailer cannot at any time buy veal 
carcasses, hide-on, weighing more than 
150 lbs. 

OPS trade guides are issued to help 
those affected by regulations under- 
stand and comply with new and 
amended regulations. 























Chile Will Ration Meat May 1 
Beginning May 1 meat rationing will 
be enforced in Chile and there will be 
two meatless days a week. The measure 
is a result of restrictions imposed by 
the Argentine government on cattle ex- 
ports to Chile. 
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New Sausage Trap 
Holds That Metal 


eign materials is common to any 

food preparation industry. The 
nature and the extent of that care will 
vary with the product. In sausage and 
other meat food industries the proces- 
sor has to be on guard to elim- 
inate ferrous contaminations. While it 
stresses the need for rigid inspection, 
MID Memorandum 174 also suggests 
the use of a magnetic trap to remove 
ferrous materials that inadvertently 
find their way into the raw ingredients. 

A specific tool to meet this require- 
ment is a magnetic sausage trap, 
manufactured by Cesco, a corporation 
formerly known as Columbia Engineer- 
ing Service Co., San Francisco, Cal. 

The non-electric magnetic trap, with 
a warranted life of ten years, is en- 
closed in a neoprence case for protec- 
tion and fits between the stuffing valve 
and horn by means of a union connec- 
tion. The unit is standard equipment 
ina number of leading sausage kitch- 
ens. In one kitchen in which its opera- 
tion was observed, the sausage super- 
intendent said the magnet could effi- 
ciently handle raw material mixes up 
to the coarseness of Polish sausage. 

It can easily handle sausage with a 
grind of % in. or finer such as frank- 
furters, pork sausage, bologna and 
liverwurst. On horns up to % in. diam- 
eter, the newly designed orifice of the 
magnet, 2% in. x % in., permits stuff- 
ing with normal pressures. On horns 
up to 1% in. diameter an additional 
10 lbs. of pressure will be needed. 

The sausage foreman in the same 


T HE PROBLEM of trapping for- 
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kitchen said the trap in no way slowed 
down the production on products for 
which it was used. 

The superintendent of this plant, a 
35-year veteran of the sausage busi- 
ness, declared that the trap is very 
valuable. While production frequently 
would go weeks with no sign of trapped 
material, suddenly 15 or 20 particles 
of metal would appear. 

High speed hard steel grinders liter- 
ally pulverize any of the typical soft 
metals such as barrel nails or wire 
staples which, in spite of vigilance, 
find their way into the raw materials. 
Because of the minuteness to which 
this foreign metal is ground, it will 
contaminate production throughout 
the day. The particles will cling to the 
stuffer, mixer or cutter walls and then 
ride free with some of the raw mate- 
rial. 

On the day when a _ PROVISIONER 
writer viewed the magnet, the extent 
of ferrous contamination was graph- 
ically demonstrated. Four _ stuffers 
equipped with the Cesco traps .were 
inspected one by one. There was no 
evidence of trapped metal until the 
last stuffer was checked. This unit 
was stuffing skinless frankfurters. 
The quickness with which the magnet 
could be removed and then re-attached 
to the stuffers allowed management 
to perform the courtesy inspection 
without disrupting stuffing production. 
It took only a matter of seconds to 
remove, wash, and replace the trap. 

When washed under warm water in 
a standard stainless sanitary basin, the 


PHOTO "B" 


PHOTO "C" 


trapped particles held by the magnetic 
orifice could readily be seen. (See 
photo C.) 

The size of the trapped particles is 
illustrated in Photo B. The black speck 
in the center of the tweezer is typical 
of the size of the metal retained in the 
magnetic trap. The specks around the 
paper represent the balance of the 
metal fines trapped in the emulsion. As 
a matter of interest it should be noted 
that the time of the inspection was 
about mid morning. It could be rea- 
sonably assumed that the amount of 
entrapped metal would increase as the 
balance of the meats ran through. 

An examination of the particles dis- 
closed that they were minute and, for 
the most part, covered with tissue. Be- 
cause of this covering some of the 
particles were difficult to detect merely 
by pressing them between the fore- 
finger and thumb. 

In evaluating the Cesco trap, the 
sausage manufacturing superintendent 
for a packing house chain said it is 
capable of picking up the most minute 
particles of metal, such as shavings, 
from any of the processing equipment 
used in sausage manufacture. While 
emphasizing that litigation resulting 
from complaints about ferrous contam- 
ination tends to be a regional problem, 
he nonetheless reported that the mag- 
netic metal trap has reduced the num- 
ber of these complaints materially. The 
trap is standard equipment throughout 
this packer’s many sausage kitchens. 

The magnetic trap does not require 
any precautionary measures. When 
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the flow is decreased by entrapped 
metals, the operator can readily notice 
this fact and clean the trap. 

The sausage foreman of the plant in 
which the unit was observed commented 
that once metal is held by the trap, the 
particles have to be removed with 
force. To demonstrate, a tweezer was 
placed on the magnetic surface. A good 
tug was needed to free it. (See 
photo A.) 

The trap is, of course, no substitute 
for good housekeeping. It should be 
a basic rule that barrel heads be re- 
moved when they are received and that 
the head hoop and all the nails be re- 
moved. To hand roll such a barrel is 
definitely more difficult. However, there 
are plenty of portable trucks on the 


market than can move such a barrel 
with ease. The barrel unheading should 
not take place in the sausage manufac- 
turing room. While it is true that the 
exposed barrel meats will surface dis- 
color quicker and dry out a bit more, 
since these meats are going into sau- 
sage production these factors are not 
important. 

Committee to Study Taxes 

Of Small Business Firms 


The Senate small business commit- 
tee’s subcommittee on taxation will 
hold hearings on the tax problems of 
small business concerns in seven cities 
this month including Bridgeport, Conn., 


Newark, Birmingham, Minneapolis, 


Cleveland, Dallas and Los Angeles. 
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“Its “Flavor Magic”’ 


Zooms meat sales! 


' 
‘ets 


sia’ ZEST—amazing “flavor improver” 


For just a fraction of a cent a pound, 
your foods can have more rich, true 
meat flavor than ever before. More 
sales appeal, too... for meat that 
tastes best, sells best! Without add- 
ing any flavor, color or aroma of its 
own— ZEST—Staley’s pure Mono- 
sodium Glutamate, coaxes forth 
every last bit of tempting natural fla- 
vor already present in your meat 


WRITE TODAY for details 
about low cost, miracle 
working ZEST, its uses 
and advantages in meat 


products. 
STALEY’S 99+-% 
Pure Monosodium Glutamate 


A. E. Staley Mfg. Co. 


20 


* Decatur, Illinois 


can give 


you better tasting, faster selling meats! 


products. Easy to use, ZEST is sim- 
ply added to your products in dry 
form without a single formula 
change! Do as meat packers all over 
the country are doing. Add ZEST to 
your products. 

tomers about it .. 
your sales climb! 


STALEY 





Research Pioneers in Products from 
CORN and SOY BEANS 














. tell your cus- | 
. and then watch | 


Taste.and Tenderness 


There has not been enough correla 
tion between the breeding and feeding 
management practices in livestock pro. 
duction and what the consumer wants 
in meat. This contention was made by 
F. E. Deatherage of Ohio State uni 
versity’s department of biochemistry ip 
a recent paper. He believes that the 
chemist must contribute more towamn 
“putting more good meat into mor 
mouths, more often.” 

“The consumer demands tender, fla 
vorful and juicy meat at the lowest 
possible cost,” he said. 
tough, it is generally objectionable, 
irrespective of all other qualities, and} 
it is this quality that has been studied 
with the greatest degree of success,” 

Deatherage reported that there have 
been many attempts to design instr- 
ments in an “objective” manner, the 
most widely accepted being the Warner. 
Bratzler shear machine. In his opinion, 
the data it gives are not as reliable nor 
as reproducible as that from a taste 
panel. 

Various studies have shown that 
both connective tissue and muscle plas- 
ma contribute to tenderness. One test 
which studied the relation of time of 
aging at 33° F. to tenderness over 4 
39-day period indicated that tender 
ness was not a smoothly increasing 
function with aging time. Quite aj 
number of studies in different species 
show that initial post mortem changes 
involve the muscle plasma rather than 
connective tissue, so it may be that 
changes here are most important dur 
ing the initial aging period and that 
in later post mortem stages muscle 
plasma is less important than connec 
tive tissue in contributing to toughness. 

“It has been established that the 
rate of tenderization is a function of 
temperature. Disclosures in recent pat- 
ents together with other published in 
formation permit estimation of 4 
temperature coefficient of 2 to 3 fold] 
for each 18° to 32° F. until protein 
denaturation sets in. This explains the 
tenderization on slow cooking. 

“It usually requires 40 to 48 hour 
for a carcass to reach the minimum pH 
and by this time it is usually chilled 
below 40° F. A recent patent discloses 
that if an animal or carcass immedi 
ately after slaughter is stimulated 
while the muscalature is still irritable 
the minimum pH will be reached in# 
few hours and before the carcass has 
chilled. This combination of low pi 
and higher temperatures while the cat 
cass is chilling hastens natural tendet 
ization, ; 

“It appears that changes in musde 
plasma are more closely associated 


The National. Provisioner—March 15, 1952 





“Tf the meat si 


lowest 
neat is 
onable, 
es, and 
studied 
iccess,” 
re have 
instru- 
er, the 
V arner- 
»pinion, 


ant dur- 
nd_ that 
muscle 





guide to 
better 


carcass 
chilling 





| speaker said. 


| objectionable it 
| with proper meat handling no objec- 
| tionable flavor will develop. This is a 
| rather negative attitude. 


| aging.” 
| pretation on the nature of tenderness 
| and livestock production research. 

| meat 
| juiciness—a somewhat 


| quality to measure. One study seemed 
| to indicate that there is a positive cor- 


with increases in tenderness during 
early aging whereas tenderness at 14 
days or more is largely a function of 
connective tissues. If this is true, one 
should expect a great variation in ani- 
mals on the relative importance of the 
plasma and the connective tissue. In- 
deed, this is the case; some meat is 
never tough while some never seems 
to become tender on aging while still 
other meat shows great changes on 


Deatherage suggested that this inter- 
may serve as a guide for further meat 


Another mark of a good piece of 
is generally considered to be 
more difficult 


relation between tenderness and juici- 
ness, and this has been confirmed in 
Ohio State university’s laboratory, the 


“In flavor of meat the guiding prin- 
ciple has been that if the flavor is not 
is satisfactory, and 


There have 
been a few reports on the effect of 





feed on meat flavor but the greatest | 


| advances in understanding the chemis- 


Binks Bulletin 11 tells how to over- 
come a major packing house prob- 
lem—weight loss through dehydra- 
tion while chilling carcasses. 

This helpful booklet contains con- 
cise word-descriptions and an 
abundance of illustrations so you'll 
have a clear picture—after just one 
reading—of the spraying system 
needed. In it you'll find line dia- 
grams to illustrate possible spray 
nozzle arrangements; pictures and 
“Xray” drawings to acquaint you 
with the principle of the Rotojet noz- 
zles that are the heart of the sys- 
tem; and an easy-to-use selection 
chart to help you choose the right 
style and size nozzle. 





Send today for Binks Bulletin No. 1} 
describing typical brine spray systems and 
Binks Rotojet nozzles. No obligation. 


try of flavor and flavor development 
have been made in other fields. It is 
well known that cooking brings out the 
flavor. ... 





“As we think of tender, juicy and | 


flavorful meat we naturally ask what | 


is the relation between these factors | 


and market grade? Up to now very 
little critical study of this has been 
made. This is an important question 
in economics as well as consumer de- 
sires for often grade and consumer 
quality may not go hand in hand. It 
is good that the American Meat Insti- 
tute is now conducting such a study 
in cooperation with federal meat grad- 
ing authorities. . 

“It is essential that animal produc- 
tion research be guided by real con- 
sumer quality defined in fundamental 
terms. This has been and still is a 
neglected field. Here is where agricul- 
tural experiment stations can make a 
long needed contribution to the Ameri- 
can way of life. By conducting meat 
research and carrying on _ livestock 
production programs from the consum- 
ers’ point of view as well as the pro- 
ducers’, great progress can be made.” 


Amino Acids in All Meats 
Found to Be Similar 
The American Meat Institute Foun- 


| dation has completed tests which show 


| that there is little difference in the 18 


A COMPLETE LINE OF COOLING TOWERS - SPRAY NOZZLES | 
3122-38 Carroll Ave., Chicago 12, Illinois | 
REPRESENTATIVES IN PRINCIPAL CITIES 


amino acids found in beef of different 
grades, and in pork and lamb, and also 
that cooking causes little loss of these 
food elements. 


the various amino acids found in the | 
protein of the different cuts of pork 
and lamb are remarkably similar. 


The National Provisioner—March 15, 1952 


Foundation studies had | 
| previously shown that the amounts of 








Clean and derust 


500 trolleys an hour 


UST soak trolleys and hooks in 

Oakite Composition No. 22 to re- 
move heavy fat and oil deposits. Then 
rinse and soak in solution of Oakite 
Compound No. 84-M to remove rust 
and other corrosive products. A sec- 
ond rinse and a dip in paraffin oil — 
and the trolleys are ready to go to 


work. 


Far superior to cleaning by tum- 
bling, brushing and scrubbing, this 
Oakite method not only saves time, 
it saves trolleys by eliminating dan- 
ger of damage, loss of weight. Mini- 
of meat 


mizes danger contamina- 


tion, too. 


FREE DATA, including schematic 


drawing of tank installation, details 
of operating procedure, etc., avail- 


able on request. 


Write Oakite Products, Inc., 20A 
Rector St., New York 6, N. Y. 
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BEST WAYS TO FREEZE, 
SHIP AND SELL MEATS 
TOLD AT CONVENTION 


Research worker, left, prepares meats for 
storage test. Beef on pallet above gets 
good air circulation, can be moved quickly. 


QUALITY IN FROZEN MEATS 


EATS and their reaction under 
M various temperatures and hold- 

ing periods, frozen food distri- 
bution and its relation to product 
quality and retailer practices and their 
affects on frozen food—these were sev- 
eral of the topics covered in the Na- 
tional Frozen Foods Convention held 
in Chicago last week. 

Expansion of the meat industry into 
frozen foods is currently stymied by 
controlled economy; however, in a more 
favorable price-supply structure, this 
phase of the industry will likely enjoy 
a moderate growth. 

The sale of frozen eviscerated poul- 
try under federal inspection has in- 
creased 400 per cent since 1941 until 
it now constitutes 13 per cent of total 
poultry production. Some of the medi- 
um sized packers, such as Sunnyland 
Packing Co., Thomasville, Ga., have a 
frozen poultry processing adjunct. Even 
now, 15 per cent of the 1,300 frozen 
food packers are meat and poultry 
packers. 

In her address, “Meats, Poultry and 
Pre-cooked Foods,” Dr. Gladys E. Vail, 
Kansas State College, summarized 
much of the research work to date on 
frozen meats’ processing and storage 
temperatures. 

Tests have established that the tem- 
perature at which meats are frozen 
determines the type of freezing within 
the meats. Ramsbottom and Koonz 


22 


noted in their work that in rapid freez- 
ing of small steaks intra-fiber freezing 
occurred while with slow freezing there 
was extra-fiber freezing which resulted 
in more loss of fluid during the thaw. 
In this study steaks were frozen at 
—50; —10 and 20° F. 

Hiner and Hankins, in more recent 
tests, have confirmed previous tests 
that rapid freezing at low tempera- 
tures has a tendering effect. How- 
ever, on the basis of their tests with 
meats of animals ranging from 10 
week old calves to 12 year old cows, 
they concluded that tendering due to 
freezing was highly significant be- 
tween age groups but not between 
samples from the same age group. The 
meats in this test had been aged 14 
days prior to freezing. 

From a practical standpoint, freez- 
ing of meats should be rapid enough 
to favor the formation of small ice 
crystals, minimize the action of micro- 
organisms and prevent darkening dur- 
ing freezing, especially of beef. 

Little work is being done today with 
extremely low freezing temperatures 
such as —75, —106 or —114° F. Tem- 
peratures above zero degrees Fahren- 
heit are also in disfavor. Tempera- 
tures of —10 to —30° F. find favor as 
practical temperatures at which to 
produce quality frozen meat products. 
They are low enough to prevent dark- 
ening during freezing and yet not too 


low to produce a whitish appearance. 

Today emphasis is placed upon freez- 
ing a high quality product, the use of 
good packaging materials to exclude 
as much air as possible and to prevent 
the exchange of air and moisture dur 
ing frozen storage, and the use of con 
stant, low-temperature storage. Early 
work was done on meat storage at 
temperatures higher than those cur 
rently considered desirable. Noble and 
Hardy, working with 288 pork loin 
roasts frozen at 0, 10, and 30° F., con- 
cluded that none of these temperatures 
preserved the meat better than the 
others and the storage limit rangei 
from 16 to 32 weeks. 

DuBois, Tressler and Fenton, work-§ 
ing with beef, pork, lamb and _ veal, 
discovered a considerable difference in 
rate of rancidity development at ten- 
peratures of 15, 10 and 0° F. How 
ever, the same meats stored at —8 ani 
—40° F. showed no signs of rancidity 
after 14 months of storage. 

Ramsbottom froze beef steaks, lamb 
chops, pork chops, veal chops, veal 
sweetbreads, veal liver, pork cutlets 
and hamburger in an air blast @ 
—20° F. These different cuts of meat 
were then stored in commercial home 
freezers at temperatures of —20, —ll, 
0, 10, 20 and 26° FF. Meat was re 
moved from storage after intervals d 
30, 60, 90, 120, 180, 240 and 365 days. 

(Continued on page 33) 
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ra tures wrap for your product. Our staff is in top form and 


we can help keep your sales traveling in the right direction. 


There is ao DANIELS product to fit your needs, printed in sheets and 
rolls ... transparent glassine @ snowdrift glassine © superkleer tromspar- 
ent glassine @ lard pak @ bacon pak @ hom pak grease-proof @ sylvania 
S, lamb cellophane @ laminated papers @ special “Heat-Seal” papers. 


last at PREFERRED PACKAGING SERVICE 


il’ home SALES OFFICES: Rhinelander, Wisconsin 
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Expert workmanship is assured in Wilson’s super sewed sau- 
sage casings. Strict inspection gives uniformly good appear- 
ance to your finished product. Wilson’s super sewed sausage 
casings keep appetizing flavor and moisture in sausage—a fac- 


tor of paramount importance in boosting your sausage sales. 


IN EVERY WAY SAUSAGE IS BEST IN 


008 Natural Casings 


\\ a\ f/ 
aie-telhm-mees General Offices, Chicago 9, Illinois 
Winc\/ 
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Warren A. Burnet, Construction 
Head, Swift & Company, Retires 

Warren A. Burnet, head of Swift & 
Company’s construction department for 
nearly 17 of his 44 
years service, re- 
tired March 7. Dur- 
ing the years since 
he joined Swift 
after graduating in 
engineering from 
Washington U ni- 
versity, St. Louis, 
he supervised con- 
struction totaling 
more than $500,- 
000,000. 

Burnet recalls 
that in 1908, Swift 
had 15 meat plants 
and only two dairy 
and poultry plants. Now Swift has 55 
meat packing plants and 130 dairy and 
poultry plants along with nine refiner- 
ies, 28 cottonseed and soybean oil mills 
and 25 plant food factories, most of 
which were constructed by Swift & 
Company. Some of those facilities were 
purchased but nearly all were greatly 
enlarged. Handling construction now 
requires 125 specially trained men. 


In addition to the meat plant con- 
struction division, staffed by four men, 
Swift has seven other construction divi- 
sions—branch house, dairy and poultry, 
oil mill, plant food, electrical, drafting 
and accounting. Each has a division 
head who has been trained at Swift. 
“It’s given me a great deal of pleasure 
taking part in the construction of new 
facilities for Swift & Company, but it’s 
been even more pleasure seeing the de- 
velopment of these men and their re- 
sponsibilities,” Burnet said. 

Replacing Burnet as head of the con- 
struction department is Edward A. 
Schiewe, a member of the department 
for 39 years. 


W. A. BURNET 


THE MEAT TRAIL 


Swift Film Receives Award for 
Best Non-Theatrical Film 

“Big Idea,” Swift & Company’s film, 
received the Freedoms Foundation 
award for the best non-theatrical film 
of 1951. The award was made on Wash- 
ington’s birthday, February 22. This 
is the third award this film has won. 
Film juries at both the Cleveland Film 
Festival and the Greater Boston Film 
Council selected “Big Idea” for 1951 
top awards in non-theatrical judging. 

Almost 5,000,000 persons have seen 
it since it was released to the public 
last fall. The idea of the film is that 
people, not the»state, are the real 
foundation of our country’s strength. 
It is a black and white 16 mm sound 
film, running time 30 minutes. 

“Big Idea” was filmed at the Swift & 
Company plants in Chicago and Omaha. 
In addition to Swift employes there are 
several professionals in the cast. It may 
be borrowed without charge for clubs 
and other organizations. 


Kingan Names New Manager of 
Merchandising and Advertising 


Appointment of Hal M. Ranck, Chi- 
cago, as manager of merchandising and 
advertising for Kingan & Co., Indian- 
apolis, has been announced by N. Bruce 
Ashby, vice president in charge of sales. 
Ranck heads a new Kingan division. 

Most recently in the sales and mer- 
chandising department of the American 
Weekly for five years, Ranck has had 
a total of 20 years of food background 
and experience in selling, advertising 
and merchandising. He has been with 
the Great Atlantic and Pacific Tea Co. 
and with the National Macaroni Manu- 
facturers Association. Ranck expects to 
develop for Kingan a merchandising- 
advertising program on the company’s 
products that will successfully be used 
in. all types of food distribution. 
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OBVIOUSLY enjoying the 
tropical sunshine in the 
patio of the El Panama 
hotel, Panama City, three 
Armour and Company 
men smile for the pho- 
tographer, Vice President 
J. J. O'Connor, in charge 
of foreign operations, is 
flanked by (I.) J. R. 
Dupes, Armour's advertis- 
ing department, and Otto 
GS. Hausmann, 
of the. Panama branch. 


iw 4 


manager 


NEWS COMMENTATOR John Corcoran 
(center) points out the proposed stops on his 
current overseas flying trip to (r.) Wells 
Hunt, president, John J. Felin & Co., Phil- 
adelphia, and R. W. Clipp, general manager 
of WFIL and WFIL-TV. Felin is sponsoring 
the nightly “Corcoran Speaking” broadcasts. 
The photo was made shortly before Corcoran 
enplaned from New York on a five-week tour 
of 12 countries in Europe and the East for 
talks with world leaders. 





OF THE WEEK 


»Dr. Roy C. Newton, vice president 
in charge of research, Swift & Com- 
pany, spoke last week on the subject 
of chemicals in foods before the Dairy 
Technology Clubs of Indianapolis and 
South Bend. The meeting was held at 
Purdue university. 

Frederick Beck, 78, founder of the 
Beck Provision Co., Buffalo, N. Y., died 
on March 10 after a six-month illness. 
Beck founded the business in 1912. He 
built the present S. Buffalo plant at 
1081 Abbott rd. in 1923, retired shortly 
thereafter. The business is operated by 
his two sons, John and Norman F. Be- 
sides these two sons he is survived by 
his wife, two other sons and two sisters. 
The Hormel Squeal for March carried 
a feature on why it is important to 
save the pituitary gland and how this 
is being done at Hormel plants. The 
February magazine told and pictured 
the story behind the saving of pancreas 
glands of cattle, hogs, calves and sheep. 
Gordon D. Jackson. of the Durham 
Meat Co.; Mountain View, Cal., has been 
appoitited?’to” the ‘Gmeat, industry 


advisory committed as°s Yepresentative 
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of the Western Meat Boners Associa- 
tion. Jackson has taken an active part 
in the formation of the new organiza- 
tion of West Coast boners. 

Harold V. C. Hockey, former vice 
president of the Hughes Provision Co., 
Cleveland, O., died recently after a long 
illness. He was 45. He had been as- 
sociated with the Hughes firm for more 
than 20 years before it was sold three 
years ago. 

»The Lewis Beef Co., 140 Lyman st., 
Springfield, Mass., has been approved 
for a loan of $50,000 by the Recon- 
struction Finance Corp., according to 
an RFC announcement. Although no 
recent announcement of plans has been 
made, Bernard Goldberg, head of Lewis 
Beef Co., has stated that the company 
intends to move out of the strictly 
wholesale meat distribution field into 
packing and manufacturing exclusively. 
Harry Homer, sr., director of Kad- 
iem, Inc., New York, is taking a busi- 
ness trip through Mexico and Central 
America, in behalf of the firm. 
Essex Packers Limited, Hamilton, 
Ont., Canada, has completed an agree- 
ment for the purchasing of all assets 
of John Duff and Sons, Ltd., Harry 
Poworoznyk, Essex president, has an- 
nounced. No purchase price was given. 
Under terms of the agreement Essex 
Packers becomes the successor of the 
Duff Co. and acquires the right to the 
use of the Duff name and all other as- 
sets of the company, with minor excep- 
tions. Poworoznyk pointed out that the 
new premises would provide immedi- 
ately all the facilities of which his com- 
pany has been deprived as a result of 
the recent fire. He added, however, that 
the section of the plant destroyed by 
fire will be replaced as soon as pos- 
sible. 

Maurice G. Wynes, M.D., has been 
appointed an assistant medical director 
of the medical consultant service of 
The Armour Laboratories. 

»>J. H. Johnson, head of the grading 
division, beef department, Swift & 
Company, Chicago, has been transferred 
to the general beef department, Chi- 
cago. R. B. Klein, who was assistant 
head of the grading division, succeeded 
Johnson. Klein had spent 14 years in 
the Chicago cutter beef and primal beef 
eutting divisions. Johnson worked in 
the beef, lamb and veal department at 


Bologna Really Was Salami 


A U. S. customs inspector, making 
a routine examination of baggage on 
Pier 97, Hudson River, New York, ran 
an experienced hand over a steamer 
trunk, compared inside and outside 
dimensions and charged the owner with 
putting a false bottom in the trunk. 
The passenger admitted that it was 
true. 

To the inspector’s question of what 
was in it, the passenger replied, salami. 
Mumbling “Boloney,” the inspector or- 
dred a dock laborer to pry the trunk 
apart. He found salami. 

Francis L. Herchenroeder, inspector 
in charge of the Department of Agri- 
culture’s Bureau of Animal Industry 
office there, said that hundreds of 
pounds of prohibited meats were being 
seized each month. No meat can be im- 
ported from countries known to have 
foot-and-mouth disease. 





the Kansas City plant before he was 
transferred to Chicago in 1933. 

>Dr. Harry William DuGay, 64, who 
had served as Swift & Company physi- 
cian at Kansas City since 1925, died 
recently. 

»J. M. Casebier, former general plant 
superintendent for John Morrell & Co., 
Topeka, has been selected assistant di- 
rector of the Topeka-Shawnee County 
civil defense organization. 

Vincent J. Bullen has retired from 
Swift & Company after more than 49 
years of continuous service. He has 


been head of the tallow department for 


30 years. Succeeding Bullen is R. L. 
Gollhofer, who has been in that depart- 
ment since 1948. Gollhofer started in the 
shipping department, moved to the 
standards department and on to the 
provision department. In 1942 he trans- 
ferred to the casing department in Chi- 
cago as assistant to the manager and 
later served in the inedible fat buying 
department. Bullen joined Swift in 
1903 and served in the accounting and 
hide departments before he was placed 
in charge of tallow. 

>John Besser, sausage superintendent 
of Joseph Malecki, Buffalo, N. Y., died 
last week. He is survived by his wife 
and two children. 

>John W. Coverdale, director of the 
agricultural bureau of the Rath Pack- 





KAUAI, known as the 
Garden Island of Hawaii 
because of its luxuriant 
tropical foliage, provides 
a lovely setting for this 
photograph of Mr. and 
Mrs. Martin D. Levy of 
Chicago. They recently 
were guests of Kauai Inn 
during their visit to this 
island. Levy is vice presi- 


dent of Berth. Levi & Co. 


ing Co., Waterloo, Iowa, was one of thy 
speakers at a recent testimonial dinng 
for Fred R. White, chief engineer ¢ 
Iowa’s state highway commission. 
>The annual meeting of the Detroi 
Packing Co., a Michigan cooperatiy 
corporation, was attended by about 6% 
members and guests. Principal speake 
was Professor J. G. Hays, extensig, 
dairyman, Michigan State  colleg 
Other speakers were Charles Figy 
director, Michigan Department of Agri. 
culture; C. G. Randell, in charge of th 
livestock and wool division of the Farp 
Credit Administration, and D. H. Stark 
livestock marketing specialist, Michiga, 
State college. M. W. Andrews, Edwarj 
Dippy and Charles McCalla were electe; 
directors for a three-year term. 4 
luncheon featuring Bestmaid produet 
preceded the meeting. Some 5,500 live. 
stock farmers are member stockholdey 
in the corporation. 

>The Florida State Livestock Sanitary 
Board adopted a set of state meat in. 
spection rules more lenient than th 
elaborate code of regulations which hai 
been prepared in the state veterinarian; 
office. The adopted rules were prepare/ 
by a committee of the meat industry, 
Fees range from $5 to $100. 
Bernard Ebbing of the agricultum! 
department of Rath Packing Co., Wat. 
erloo, Iowa, conducted a demonstration 
on the latest developments in lamb car 
and management at a farm near May. 
nard, Iowa recently. He was assisted 
by Eugene Francis, extension shee 
specialist from Iowa State College. 
»Ray Brecunier, treasurer, Rath Pack. 
ing Co., Waterloo, Iowa, has 
elected treasurer of the 
Chamber of Commerce. 

Donald F. Brown, sr., president, Sara- 
toga Meat Products Co., Chicago, die 
this week. He was 55. He is survived 
by his wife, a daughter and a son. He 
was a member of Square Post No. 232, 
American Legion and of Normal Pari 
Lodge 797, A. F. & A. M. 


Ask Richmond Packers to 
Pay Inspection Cost 


Initial reaction among Richmond, Va 
slaughterers on a proposal by the city 
health director to put meat inspection 
on a self-sustaining basis was unfavor- 
able. Dr. E. M. Holmes proposed that 
slaughterers be charged 25 to 50c pe 
carcass for inspection to help defray 
the cost which he estimated at $25,000 
for the coming year. He said that “s 
large percentage of the meat, perhaps 
as much as 40 per cent,” was sold out 
side the city. 


Bill Would Ban Rebates 
On Transport Services 

Under a bill (S 2781) introduced by 
Senator Johnson into the Senate thi 
week, it would be unlawful to malt 
any “special rate, rebate, draw-back 
other device” in order to charge mor 
or less compensation for similar tral* 
portation services in interstate com 
merce. 
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Total savings per hog with a a 
Townsend Pork-Cut Skinner ..& ..$1.09 


The reason for these savings? Increased yield at 
lower skinning cost. Increased yield is the result 
of unusually close trim. Lower skinning cost, the 
result of increased production. 


Write for complete information, 
including detailed cost-analysis 
on the above figures. 

: , ; ey 3 Above, skinning hams. At 
*Still greater savings in skinning bacon , left, completely skinning 
can be made by using the Townsend picnics for boning. Also 
Bacon Skinner, Model 52, the specialized may ; skins jowls, plates, back- 
machine that still further steps-up speed — ma, ‘straps, scrap trimmings, 
in bacon skinning. E lle ; bootjacks, feet, briskets 

|} and ham flanks, 


TOWNSEND 


ENGINEERING COMPANY 


321 East Second Street * Des Moines, lowa 
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DOW METHYL BROMIDE—the “Old Reliable” for mill and food 
plant fumigation for the past several years—is now approved by 
the Bureau of Animal Industry, Meat Inspection Division for 
fumigation of ‘meat packing plants and meat storage warehouses. 
In the hands of a competent fumigator it controls: 


e Mites e Skippers e Cockroaches ¢ Rodents 


No pests survive to cause early reinfestation. No objectionable 
tastes or residues are left in products fumigated. Dow Methyl 
Bromide vents rapidly —generally in two hours or less—reducing 
shutdown time. 


Write our Fumigant Department for complete information and for 
the name of a dependable pest control operator in your locality, 
specializing in food fumigations with Dow Methyl Bromide. 


THE DOW CHEMICAL COMPANY 
MIDLAND, MICHIGAN 


New York © Boston + Philadelphia + Atlanta «+ Cleveland «+ Detroit « Chicago 
St. Lovis * Houston « SanFrancisco + Los Angeles «+ Seattle 
Dow Chemical of Canada, Limited, Toronto, Canada 


Dow 
CHEMICALS 


— AINDISPENSAGLE TO INDUSTRY — 
AND AGRICULTURE : 
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Canada Jittery Over Foot-Mouth 
Blight: May Can Pork on Large Scale 


By ROY CARMICHAEL 


MONTREAL, Canada—Over 1,100 Sas- 
katchewan cattle suffering from foot- 
and-mouth disease have been shot by 
Royal Canadian Mounted Police and 
buried in five huge pits near Regina, 
their bodies being deeply covered with 
quicklime. Last weekend three more 
herds in the Regina.area were found 
infected. It has been ascertained that 
they were in contact with the herd 
which originally spread the disease. 
There are 95 infected cattle in the latest 
herds found to be suffering from the 
disease. They are located on three 
farms which are well within the quaran- 
tine zone established by the federal 
veterinarians. Federal authorities say 
that altogether, 33 herds have been in- 
fected. 

Legislation has been passed by the 
Canadian Parliament empowering the 
federal government to pay farmers for 
destruction of their livestock, buildings 
and crops in the affected area of Sas- 
katchewan. 

Beef prices have not slumped as ex- 
pected, but may do so, and Agriculture 
Minister Gardiner has announced that 
the federal government is not ready to 
support beef prices against a slump at 
this time but “may have to do some- 
thing later.” 

In a drastic step taken under the 
Emergency Powers Act the Canadian 
government struck back at British 
Columbia, Manitoba, Quebec and Nova 
Scotia, all of which have banned live- 
stock imports from other provinces, 
except under permit. The government 
has banned all imports of meat and 


livestock into Canada. Gardiner said 
“this will make it necessary for all 
within Canada to get their supplies of 
meat from Canadian producers.” 

Packers in Winnipeg have already 
laid off some hundreds of employes as 
their plants depend on livestock from 
western provinces, and an embargo 
has been placed on these by the Mani- 
toba government. Elia Trepel, president 
of the Winnipeg Livestock Exchange 
commented that “the situation is build- 
ing up to a national calamity,” while 
L. P. Coughlin, Winnipeg livestock com- 
mission agent, termed the embargo 
“stupid,” and asked: “What are we 
going to have in Canada—ten coun- 
tries?” 

J. Stanley McLean, president of 
Canada Packers, Ltd., Toronto, summed 
up the situation as follows: “I don’t 
think there is going to be any shortage 
of beef. The only problem is to get 
regular deliveries. Beef is scarce be- 
cause farmers don’t know what to do. 
A farmer who has cattle ready to ship 
makes his own decision whether to ship 
or not. Some weeks most farmers decide 
to hold. Then, there’s a scarcity. In 
other weeks most farmers decide to 
ship and then there’s a surplus. We’re 
at the period of shortest supply and, 
moreover, shipments of live cattle from 
the west have been cut off. But when 
conditions settle and cattle begin to 
move normally, there will be enough 
beef to go around. Because neither 
cattle nor beef can be shipped to the 
United States, I think prices are likely 
to be lower.” 

Other authorities in Ontario said 
dealers and chain stores there have 
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THERE ARE A LOT of “kings” in promotion used by Kingan and Co., Indianapolis,:to mer- 
chandise its Reliable canned meats, bacon, sausage and hams. The message goes into more 
than 2,000,000 homes every Sunday afternoon over the CBS radio network at 5 p.m. EST., 
when "King" Arthur Godfrey and His Round Table tell about Kingan—'King” of fine foods. 
The Arlington Market in Indianapolis is the location of the above-pictured high-volume canned 
meat section and features a life size color cutout of the radio and television personality. 
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enough beef in refrigerators and in 
packing plants to meet all needs. But 
the Far North Yukon Territory appears 
to be facing a completely meatless fu- 
ture because of the embargo. 

Observers say that hundreds of pack- 
ing plant employes face unemployment 
as a result of uncertain conditions in 
the industry. A union official at Calgary 
estimated about 1,500 meat packing 
employes in Western Canada will be 
out of work within a week. Norman 
Riches of Calgary, western director of 
the United Packinghouse Workers of 
America, CIO-CCL, said there are ap- 
proximately 7,000 packinghouse work- 
ers in Western Canada. Plants in 
Greater Winnipeg normally employ 
1,800 persons, in Edmonton 1,325 and 
in Calgary 700. 

Meanwhile, it was disclosed that 
Canada may soon go into the pork 
canning business in a big way—and 
with government support. The move 
may partially overcome the economic 
blow resulting from the United States 
embargo on Canadian livestock and 
meats. The embargo does not include 
canned meats. Also hams and bacon 
may be shipped to the U. S. if they 
meet specifications laid down by the 
U. S. Bureau of Animal Industry. 

The Canadian Cabinet has passed an 
order-in-council widening the scope of 
the government’s pork price support 
program as another emergency move. 
The original support program covered 
only the five basic pork cuts. Cold 
storage plants across Canada are now 
piled high with these products as a 
result of the American embargo and 
officials said storage now has become a 
critical issue. 

Chances of exporting canned pork 
and finding a favorable market are 
considered good. Besides, canned pork 
does not require cold storage space. It 
is for this reason the government is 
considering extension of the program 
to include canned products and perhaps 
such other pork products which have 
to go through long stages of curing 
and do not take up cold storage space. 
Details are expected to be disclosed 
soon. 

Dr. M. S. Shahan of the USDA’s BAT 
has returned to Washington, D. C. 
from ten days in Canada where, at the 
request of the Canadian government, 
he assisted in confirming the presence 
of the disease. He reported that the 
Canadian Department of Agriculture is 
organizing its efforts to carry out 
measures to contain and eradicate the 
disease in the face of extremely adverse 
weather conditions. 

In addition to the hardships of 
digging burial pits, the winter weather 
and snow drifts are seriously handi- 
capping transportation within the quar- 
antine area. Also, the foot-and-mouth 
disease virus can remain dormant in a 
frozen condition, thus making it diffi- 
cult to be sure disinfection has ‘been 
complete until after the spring thaw. 

Dr. Shahan stated that, according to 
available evidence, the disease has prob- 
ably existed in the affected area since 
early in December. 
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Old Time Sausage 
Maker Reveals His 


Most good piggies Secrets of Success 


In a compact book of nearly 209 
pages, the knowledge gained by a prac. 


° tical packinghouse man who spent 50 
e n U p tal si > (oe - L ye years in the sausage business is passed 
along to men in the industry today 
who “are anxious to broaden their 
knowledge.” The book was written by 
J. L. Wilde, who died recently. 

Wilde had a very wide experience 
|in the sausage industry and was con. 
sidered an expert in his field. For 
some years he was general manager of 
the Detroit Packing Co. He also was 
associated during his lifetime with 
plants in Milwaukee, Chicago, Mon- 
tana, Canada and others. At one time 
he made surveys of packing plants 
throughout the country. 

In the foreword, Wilde stated that 
he hopes all who are interested in 
making good sausage and meat food 
specialties will benefit by studying his 
“workable balanced formulas.” These 
| formulas—hundreds of them developed 
| over the years—are printed in the book. 
| Under the chapter on frankfurters and 
|wieners, for instance, these formu 
las are given: Picnic Red Hots, Mil 
waukee Red Hots, Chicago Red Hots, 
Boston Smokes, Baltimore Red Hots, 
|Indiana Red Hots, New York Style 
Smokes, Dixie Style Special Red Hots, 
| Paprika Red Hots, Maryland Smokes, 
Kentucky Red Hots, Colorado Smokes, 
| Oklahoma Red Hots, Western Red Hots, 
Sinclair Red Hots, Coney Island 
Smokes, Ohio Red Hots, Sunny South 
Smokes, Little Lund Yeagers, Hunter’s 
Paprika Reds, Fancy Knockworst, 
Onion Bologna, Boston Red Hots, Chili 
Pepper Smokes, Blue Ribbon Red Hots, 
Ohio Little Smokes and Sheep Casing 
Little Smokes. 


Here’s why packers doing 80% of ste: this atvinctusive ist wilt 


took up bolognas and sandwich lunch- 


* a leon meats and covered practically 

the business are using TEXCEL 99 sve:s'imscinabie variety. Next he gar 
|formulas for Polish and Kolbassy sau- 

|sage and other fine specialty and loaf 
@ Less than 1% packaging failure @ Wraps up to 30% more hams items and for certain soups, meat 
—as against up to 20% with other in the same number of man-hours | Payer a oe ae 

. : : i ) o Ameri 

packaging materials. ..-and with less trouble. | made salamis and dry sausage. In two 
|later chapters he discussed pure and 
|mixed pork sausage and liver sausage. 
| In addition, the author included much 
| valuable information about spices and 





@ It’s more sanitary... neater. 


Makes a better impression on LA i, , | seasonings. He first discussed what 
customers...makes more sales 5 or |each is, where it originates and what 


|it adds to the meat product. Another 
| chapter suggested seasoning combina- 
|tions for sausage and gave spice for- 
mulas for 100 lbs. of various products. 
® The book is so inclusive that it “a 
contains directions and formulas for 
ACETATE curing of bacon and ham, instructions 
FIBER |for tendering hams, for preparing ko- 
TAPE |sher corned beef and several sample 

| killing and cutting tests. 
Wilde himself came up in the indus- 


INDUSTRIAL TAPE CORPORATION, NEW BRUNSWICK, N. J. try the “hard way.” As a young man 


i in king, he was 
Also makers of a complete line of PERMACEL® pressure-sensitive tapes for industry. interested in sausage making, he 


for you. 
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days. Those who qualified there were 
then advanced to the manufacturing 
departments. Once he got into the 
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tire field as thoroughly as he could. He 
took it upon himself, for instance, to 
find out where all spices, herbs, seeds, 









were used. He investigated curing ma- 
terials in common use. 

As a result of such thorough meth- 
ods, Wilde has made a contribution of 
value to the sausage industry with his 
pook, “Practical Packing House Prac- 
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it food supporting the prices of perishable 
ing his ® farm commodities. Addressing a con- | 

These B vention of the National Farmers Union | 
veloped # jn Dallas this week he noted that prices 
e book. § of hogs and other perishable commodi- 
Ts and ties have been falling recently. “Sooner | 
formu- or later,” he stated, “we will have to 
s, Mil § face the problem of finding a workable | 
1 Hots, method for giving producers of perish- 
| Hots, able commodities the price protection | 
: Style § which they deserve and need.” 

1 Hots, Under the Brannan Plan market 
smokes, prices for perishables such as pork, 
3mokes, | Would be allowed to seek their own level 
d Hots, @ and the government make subsidy pay- 

Island @ ments to farmers to bring their return | 
» South | Up to a predetermined level. } 
lunter’s Turning to the present price support 
kworst, Program he said it should be strength- 
s, Chili ened by removing the sliding scale, 
d Hots, according to which price supports are | 

Casing lowered as production increases. 
hp BET Era 

Wilde § Capehart Pass-Through 
' ee Price Director Ellis Arnall has signed | 
a ¥ @ an amendment to SR 29 to GCPR, au- | 

e gave thorizing wholesalers and _ retailers | 
Sy Sal: B subject to that regulation to pass 
nd loaf through any increase in manufacturers’ | 
y _meat prices resulting from the application of | 
uili, et B the Capehart regulation. The amend- | 
mericat @ ment is expected to be issued by OPS | 

In tWo § within the next ten days. SR 29 ap- | 
ure and & plies to all wholesalers and retailers 
sausage @ uho have not yet been placed under | 
ed much special tailored distributive regulations | 
< of their own. | 
d wi 
1d what ‘ 
Another § New York Lifts Ban | 
ombin § Against Yellow Oleo | 
ce The New York legislature has enacted 
+t oa a bill abolishing the state’s 65-year-old 
1 ps ban on the manufacture and sale of 
as — colored oleomargarine. It will go into 
ructions & effect July 1. It does set up safeguards 
ring ko designed to prevent retailers and 

sample restaurants from misrepresenting mar- 

: garine as butter, one being that oleo 
e indus § must be packaged in 1-lb. or smaller 
ing Mal @ packages, with “oleomargarine” in 

he W485 @ large type. 
15, 1952 & The National Provisioner—March 15, 1952 





hired out as an apprentice on the kill- | 
ing floor—a common practice in those | 


Once again Secretary of Agriculture | 


sausage department he learned the en- | 


roots, etce., used for flavoring and | 
seasoning, came from and why they | 


his long-dormant “Brannan Plan” of 





The HUNTER CARGO 
COOLER makes 


in TRANSPORT 
REFRIGERATION 


The Hunter Cargo Cooler is a complete, thermostatically con- 

trolled, forced-air-circulation, dry ice refrigeration system. 
It provides highly effective, constant and uniform refrigeration 
throughout the cargo. It is absolutely dependable—even when the 
vehicle engine and battery system fail with no standby power avail- 
able, gravity flow of refrigerated air through the Cargo Cooler 
circulation system makes total refrigeration failure impossible as 


long as a supply of dry ice is maintained in the bunker. 


These Features Explain Why More 
Fleets are Converting to Cargo Coolers 


® MAXIMUM RELIABILITY — eliminating 
numerous damage claims. - 

® MINIMUM MAINTENANCE — greatly re- 
duces upkeep and repair expense. 

® BIGGER PAYLOADS — the Cargo Cooler 
weighs only 300 Ibs. 

® QUICK TURN-AROUNDS — no long tie- 
ups for servicing. 

® HIGH CAPACITY — holds 600 Ibs. dry 
ice, can be re-iced in transit through 
access door on trailer. 

® REFRIGERATING ABILITY — zero to 60°, 
thermostatically controlled. 

® COMPACT — only 19” deep, 48” wide, 
75” high. 

® LOW COST — low first cost, low oper- 
ating and maintenance cost. 























Under power control, refriger- 
ated air is forced over, around 
and under all parts of cargo. 





With power down, gravity flow 
of cold air under cargo prevents 
total refrigeration failure. 


Cargo Cooler also avail- 
able in Combination 
Units with Heater. Housing 
for controls, fuel tank and 
batteries is mounted on 
nose of trailer. 








mens HUNTER MANUFACTURING CO. 
1 1550 E. 17th STREET CLEVELAND 14, OHIO 
H Send me complete information on units checked 
: a | CARGO COOLER CARGO HEATER 
: 4 COMBINATION UNIT CAB HEATER 
1 NAME 
ADDRESS 
1 CITY. STATE 
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R&M lifts beef production 


Our Most Popular 


MEAT TRUCK 


Our No. 50 Sausage Meat Truck is by far the most 
popular truck in plants throughout the country. 
Adaptable to many uses. 


Inside length, top 
Inside width, top 
Inside depth 


Galvanized with Neotread RB Wheels $ 84.70 ea. 
Stainless Steel with Neotread RB Wheels........$185.00 ea. 


Prices FOB Factory, Illinois 


E. G. JAMES CO. 


316 S. LA SALLE STREET « CHICAGO 4, ILL. 
Telephone: HArrison 7-9062 














Since 1918, partners Fink and Heine, of Springfield, Ohio, 
have built an enviable reputation for good meat products, 
up-to-date plant equipment, and sound operating practices. 
New large beef cooler, chill room and beef killing floor, 
completed in 1947, are the latest steps in their continuous 
modernization program. In the new killing floor a one-ton 
Robbins & Myers trolley mounted hoist handles cattle from 
the knocking pen through bleeding to the dressing beds. 
After partial skinning and eviscerating, the beef is transferred 
to an R & M one-ton stationary hoist for final evisceration, 
skinning, splitting, washing and trimming. Fink & Heine 
report that their R & M hoists have been speeding 

beef handling without interruption since installation 

in 1947. No breakdowns . . . no failures . . . just routine 


pis . = } 
lubrication and cleaning! { 7; 1) : ) Y, /, 
Operating dependability is the inherent bonus quality e/ ih ( 7 i 0) e OF LA 


found in all R & M equipment. There are handling units in 


the R & M line for every lifting and transport need. 6 

Robbins & Myers field representatives can help you save 1S U. S. pe 

time and money on materials handling. ¢ 
Write now for Bulletin No. N32P. 


TAKE §T UP 
SOLVAY SALES ove 


ROBBINS /& MYERS... 40 Rector Street, New York 6. N.Y 


HOIST AND CRANE DIVISION, SPRINGFIELD 99, OHIO 
MOTORS HOISTS CRANES FANS MOYNO PUMPS FOUNDED 1878 
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Quality in Frozen Meats 


(Continued from page 22 
It was evaluated on the basis of ap- 
pearance, color, freezer burn, shrink- 
age, acidity, and palatability. Chemical 
analyses for free fatty acids and 
peroxides were also made on the tissue 
fat. 

On the basis of these evaluation 
methods, all meat stored at 26° F. 
had reached the margin of unaccepta- 
bility in less than 30 days. This loss 
was largely due to discoloration rather 
than unpalatability. All cuts stored at 
20° F., excepting the beef steak, were 
considered undesirable after 60 days 
of storage. After 90 days of storage 
at 20° F. the beef steak also was con- 
sidered undesirable. 

At 20° F., discoloration was more 
serious than drop in palatability. At 
lower temperatures discoloration and 
drop in palatability scores seemed to 
take place at about the same rate. In 
general, the lower the storage tempera- 
ture within this range, the longer the 
keeping quality. The storage life of 
all products at 10, 0, —10 and —20° F. 
averaged about 120, 240, 365, and 365 
plus days, respectively. The beef steaks 
were at the top of the list in retaining 
quality, the hamburger at the bottom. 

This work is in agreement with other 
research which indicates that the stor- 
age temperatures of 0; —10 and —20° 
F. are progressively more effective 
than 10° F. in preserving the quality 
of fresh meat. 


Zero Good for Storage 

In general, a 0° F. temperature 
seems to be practical and economical. 
When maintained uniformly and sup- 
plemented with proper packaging, 
meats have a good storage life at this 
temperature. Gortner, Erdman and 
Masterman showed the comparative 
storage life of beef to be 15 months 
at 0° F.; four months at 10° F., and 
three months at 15° F. Lamb did not 
vary significantly from this. Pork was 
considered by several workers to have 
a storage life of 12 months at 0° F.; 
of from two to four months at 10° F., 
and one month at 15° F. 

In work with meats, rancidification 
of the fat and general palatability are 
the two means of evaluating deteriora- 
tion. The vitamins are comparatively 
stable and do not lend themselves 
readily for use as a means of evaluat- 
ing quality of meats. 

In experiments conducted at the 
laboratories of Kansas State College, 
pork loin roasts were stored at tem- 
peratures of 10, 0, —10 and —20° F. 
for periods from 12 to 72 weeks. After 
only 24 weeks of storage superiority 
of the pork stored at —10 and —20° F. 
as compared with 0 and 10° F. was 
indicated by high palatability scores, 
by the absence of peroxides and by low 
fatty acid numbers. Temperatures had 
little or no effect on the shrinkage in 
storage or during cooking. 

Test work to date indicates that a 
storage temperature of 10° F. may be 
used for a large number of meat prod- 
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ucts including pork, if the meat is to 
be stored for short periods (not longer 
than 12 to 15 weeks). For storage of 
six months or longer no doubt 0° F. is 
the highest to be considered for a gen- 
eral practice. 

While tests seem to indicate that 
fluctuation below a given temperature, 
say from 0 to —10° F. may not sig- 
nificantly affect the color, flavor, tex- 
ture, etc., of frozen foods, there is 
much to be said for a constant tem- 
perature. 

Temperature fluctuation, once the 
product leaves the packer and before 
it reaches the consumer is a problem. 

Dr. Vail concluded by pointing out 
that the need to educate the average 
housewife in proper handling of frozen 
foods is an industry problem. 

The control factors in the distribu- 
tion system of frozen foods were re- 
viewed by Dr. K. G. Dykstra, manager, 
Birds Eye Laboratories, Albion, N. Y. 
His speech further developed topics 
touched on by Dr. Vail. 

The Birds Eye company analyzed 
distribution in two major market areas 
over a period of several years. Sam- 
plings of various frozen foods showed 
a drop off in quality from the time 
when foods were first packed and when 
sampled at the retail level. The study 
undertook, in part, an analysis of the 
practices of the public warehouses 
which, under present day conditions, 
are essential to frozen food distribu- 
tion, including meats. 

In a general way, while noting ex- 
ception to temperature levels above 
0° F., the survey found the public 
warehouses operating within desired 
temperature ranges. The average 
temperature was slightly below 
0° F. One warehouse operated at —20 
and three at or about 10° F. The need 
for storage at 0° F. or lower springs 
from the lack of conclusive data as to 
what takes place with foods stored for 
longer periods of time in the range 0 to 
15° F. 

In unloading practices it was noted 
that minimum time for an incoming 
shipment was two hours and maximum 
eight hours. The maximum time that 
product remained unprotected was 1% 
hours. Frozen food left unprotected in 
excess of half an hour may exhibit 
quality deterioration. 

While the general condition of ware- 
house breakup rooms which distributed 
90 per cent of the frozen foods stored 
had a satisfactory temperature of below 
10° F., there were several instances 
where product was held in excess of 
25° F. for from 15 to 20 days and one 
where the product was held at 40° F. 
for from three to five days. It was rec- 
ommended that some good warehouse 
practices, such as stacking with pallets 
and keeping pipes unfrosted, be prac- 
ticed in the breakup rooms and their 
temperatures held at 10° F. or lower. 
One unit inspected had a breakup room 
temperature of —2° F. 

In testing the efficiency of delivery 
methods it was found that a combina- 
tion of dry ice and mechanical re- 


frigeration gave the best product pro- 
tection. The study included delivery 
equipment under all conditions from 
good to bad. It was found that trucks 
pre-cooled and loaded the morning of 
delivery gave the best results. Average 
product temperature on delivery was 
found satisfactory. 

In conclusion the speaker stressed 
the need for temperatures of 0° F. or 
lower for the entire distribution system 
to keep the quality as packed. 

The need of educating the retailer in 
correct procedures for handling frozen 
foods was stressed by E. L. Morin, head 
of the quality control department, Sea- 
brook Farms Co. 

First, the average retailer has the 
habit of allowing his frozen foods to 
set on the floor for two hours before 
placing them under refrigeration. In 
85 per cent of the cases he will place 
the new stock on top of the old. Fre- 
quently. he will place his frozen food 
cabinets close to heat producing units 
such as entrance doors. Further, 33 per 
cent of the retailers will overload the 
cabinet and 48 per cent, according to a 
recent test, will fail to remove the 
frost from the older units. 

Ironically, the people responsible for 
retaining the quality of frozen food dur- 
ing its final phase of distribution, the 
retailers, are unaware of their mistakes. 
Only 18 per cent of the stores tested 
had thermometers for reading tempera- 
tures at various levels in the cabinets. 

Morin cited the example of a store 
owner whose one cabinet had an enter- 
ing temperature of —4 and top level 
temperature of —2. This cabinet was 
properly loaded. Another of the same 
design, which was improperly loaded, 
had a top temperature of 18° F. The 
manager of the frozen food department 
was not aware of the necessity of low 
temperatures, nor did he know the tem- 
perature at the upper level of his cab- 
inet. In a breakdown of temperature 
ranges found in frozen food cabinets it 
was noted that 13 per cent had tempera- 
tures above 16° F. which is not desir- 
able. 


Meats in a Can Have 
High Nutritional Value 


An advertisement headlined “The 
High Nutritional Values of Meats in 
a Can” is scheduled to appear in the 
April issue of Today’s Health (for- 
merly Hygeia), the popular health mag- 
azine published by the American Medi- 
cal Association. Today’s Health is 
widely circulated among health-con- 
scious people, health classes in high 
schools, etc. The ad is one in the Ameri- 
can Meat Institute’s schedule of medi- 
cal advertising. 

An advertisement with a similar 
headline, but of a more technical na- 
ture (including source references of 
various statements) will appear in 
early issues of a considerable number 
of standard and specialty medical 
journals. 

This advertising is a prelude to the 
canned meats promotional program, to 
be launched in June. 
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I'll “cut up” pretty bad 
if they don’t shroud me 


The Cincinnati 


in PIN-TITE! 


Cotton Products Co. 





Wrong Use of Electric 








The hide bureau of the Tannery 
Council of America points out in its 
booklet on “Hide and Skin Defects’ 
that the use of unsuitable electr: 
prods, as well as goads, pitchfork; 
etc., results in costly damage to th 
hide as well as bruising and lowering 
the quality of the meat. The bureg 
concedes that a suitable electric prog 
sensibly used, is one of the best meth. 
ods of handling livestock, and tha 
several commercial devices are effe. 
tive and humane. 

There is definite danger, however, iy 
use of electric prods of the home mage 
variety which discharge high amper. 
age current. It is not the voltage 
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FREEZER SPACE 


Limited amount of Freezer or Cooler Space 


available. Centrally located with railroad 


siding. Distribution facilities also available. 


WITHINGTON COMPANY 


16 BLACKSTONE ST., PROVIDENCE 1, R.I. 
Phone GAspee 1-1870 
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WITT 


GLOBE-HOY HAM BOILERS 


Insist on these features in the Ham Boil- 
ers you buy: Sanitary, heavy gauge stain- 
less steel, one piece cover, easy to clean, 
no tilting and no repressing necessary. 
Speed up production and cut costs amaz- 
ingly. Available from stock now! 


Write for full details—or a trial mold 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 


Chicago 9, Ill. 








which does the damage, but any ap. 
preciable amperage is inhumane and 
will result in skin burns. 

Damage resulting from such prods 
is not apparent on casual examination, 
but has a harmful effect upon the 
leather made from the hides. Tests 
show that a first degree burn results 
in the exact pattern of the electrode 
Microscopic examination of sections 
through the burn shows that it extends 
through the epidermis but does not 
involve the underlying corium. Ani- 
mals in general are more sensitive to 
electricity than man. 

The bureau states that a policy 
which is quite simple and establishes 
a safety limit is to require the operator 
to use an electric prod carrying a shock 
of no greater intensity that he would 
be willing to give himself. Electric 
fences are usually limited to 90 to 15 
volts with safety fuses permitting no 
more than one ampere of current to 
pass. This shock is sufficient to make 
animals stay away from charged 
fences. 

Even some of the commercial prods 
which are acceptable from an electrical 
standpoint have nail like electrodes 
which are used to contact the animal 
and pressure must be applied to cause 
the shock. When such prods are used 
forcefully, the mechanical damage 
done by the electrodes is as bad as the 
burns caused by high amperage prods. 

The Tanners’ Council Research Lab 
oratory has devised a simple attach 
ment to be put on over the projecting 
electrodes. This eliminates the me 
chanical damage. The manufacturer @ 
prods with such electrodes has found 
that no such projecting electrodes art 
necessary. It is therefore possible t 
cut them off with a hack saw clos 
to the base. With the cut off electrodes 
filed smooth, there is little opportunity 
for mechanical damage and the prodis 
just as effective. The bureau has use 
a prod with cut off electrodes on al 
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Prods May Damage Hides| 


—_e Gf eon ae ao 6 CUD eee oe hl. 





types of animals, long or short hair. 
Some had crusted manure and mud on 
them and, in every case the shock was 
received by the animal without undue 


Wie | a Perfect Loaves 
pressure. | e me 
In no instance should an electric aM B ae i hago Ade ’ FASTER / 
prod have sharp or rough electrodes. icRAy feos pe, ae . 
This is unnecessary and with smooth, ea eT ks ' with 
flat surfaces there is far less chance of i Vee i 
mechanical damage. When mechanical 


damage is done to the animal skin oA BAA ee ADVANCE 


often it is not limited to the skin but 


the meat of the animal is bruised and a f & 4 : : cb _ MEAT OVENS 
loss is incurred. tm yee. | : : he 


Farm Man-Hour Production 
Agricultural production per man-hour CWECK THESE SPECIAL FEATURES -»+.+mo more cracked or burned loaves! 
increased 35 per cent from 1940 to 1951, s aa i Specify Advance Ovens and watch your loaf business 
while gross production per man-hour in profits grow. Efficient automatic controls, safety burners, 
industry increased 11 per cent, accord- and thermostatic heat controls assure superior products of 
ing to a Department of Agriculture finer appearance and flavor. Ruggedly constructed and 
finding. In 1951 farmers produced one- ; oven-gineered for years of trouble-free service. Available 
fourth more food on only 1 per cent in a variety of models and capacities . . . porcelain, alum- 
more harvested acres than in 1940, inum, or stainless steel exteriors. Install Advance and get 
Clarence J. McCormick, under secretary the best. Write today for details. 
of agriculture said. 


“Last year the nation’s population 
une and was 22,000,000 persons larger than in hasisi Merc ADVANCE DIP TANKS see 
1940 while farm population was nearly ‘ Ce tee ae 
h prods 6,000,000 smaller. Yet the American 3 to clean. Automatic heat control prevents 
ination, people consumed per person 7 per cent : smoking of shortening. Capacity, 9 to 12 


- ‘ _ loaves per dip. May also be used for 
more food in 1941, McCormick said. paraffin ond gelatin dips, browning hams 
and other products. 


Write for details. 





Suture Order Amended 

OPS on Monday amended its surgi- OVEN COMPANY 700 Se. 18th Street, St. Levis 3, Missouri 
cal sutures price regulation, CPR 124, Western States Office: 11941 Wilshire Bivd.. Les 24. Calf 
reducing its coverage to sales made in 2 , ; 
the 48 states and the District of Co- 
lumbia. Originally the regulation also 
applied to the territories and posses- 
sions of the United States. OPS ex- 
plained that the coverage is being re- 
duced because sales to buyers in the You'll never get a better buy than SPECO of- 
territories and possessions can be more : fers you in its performance-proved grinder 
equitably priced under the provisions a — mene Armagys wang ig late 
of CPR 9, SR 2 to CPR 9 and SR 1 | a. ceneclet alee alee Gan 
to CPR 61. labor, money with SPECO. Order your re- 

placement requirements NOW ! 





Anti-Pollution Decision 

Ohio’s state water pollution control 
board has announced it will decide 
April 15 whether pollution from food 
processing plants can be treated in a ’ Pictured (left) with SPECO's famed “Old Timer" is the 
practical manner. The date was set by eb te ee yt hy ~ Pog ® - 3 -. 
the board following discussion of appli- 


A : Pictured below is SPECO's C-D Cutmore—top quality knife 
cation forms for permits to dump in the low-priced field. Outwears, out-performs costlier 
municipal and industrial wastes into knives, 


i s There are six SPECO knife styles . . . a wide variety of 
Ohio streams. A aow Ohio law arell SPECO plate styles—in a complete range of sizes for all 
vides that municipalities and industries makes of grinder. All SPECO products are guaranteed. 
having wastes that can be treated to 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
make them harmless must obtain such speeds, cuts costs, improves product appearance. 


permits by September 27. 


Peanut Oil Stocks 
The Senate passed and sent to the | 
House Tuesday a bill (S 2697) to re- 
peal a 1950 provision of law which was 
designed to build up domestic peanut 
oil stocks. Thé bill would repeal the 
sections of the Agricultural Adjust- FREE: 
ment Act of 1938 which permitted Write for SPECO's “GRINDING POINTERS." 
farmers to plant peanuts in excess of 


their peanut acreage allotments up to THE SPECIALTY MANUFACTURERS 
their 1947 acreage without penalty. 3946 Willow Street, Schiller Park, Itlinois. 
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CUT 
COSTS TO THE BONE 


YOUR MEAT-WRAPPING 


=“ Y55EM 


Hayssen Automatic Wrapping Machines can save 
half your first cost and occupy about half the usual 
floor space. Modern meat merchandising and self- 
service call for high-production wrapping. One 


person operates the Hayssen Machine, wrapping 
up to 45 packages per minute, giving you low- 
cost-per-unit wrapping ...a neat, tight package 
with plenty of sales appeal. 


SPECIALLY-DEVELOPED MACHINES WRAP 


BACON, SAUSAGES, WIENERS, 


The Hayssen is adjustable for wrapping a wide 
range of shapes and sizes of meats. It is fully auto- 
matic... handles cartons, trays, flat cards and 
u-boards . . . uses cellophane, pliofilm, foil, waxed 
paper, etc...always gives you exact registration 
of printed wraps. The machine is rustproofed 
for protection under damp meat-packaging con- 


LUNCHEON MEATS, OTHERS 


ditions. Special-purpose equipment is available 
for all models. 

Over 42 years’ experience and fine craftsmanship 
give Hayssen Machines unmatched performance, 
low first cost, over-all economy of operation and 
maintenance. Many Hayssen wrappers are in use 
today that were purchased over 20 years ago. 


WRITE for folder describing Hayssen Meat Wrapping Machines. 


YSSEN 
A 
IT pays To WRAP THE Way 


P.S. Ask Us About the New V-Type Underfold 
Wrap for Wieners and Luncheon Meats! 


MSSM ee. comrars 


Dept. NP-3, SHEBOYGAN, WISCONSIN 


Since 1910 One of the World's Largest Manufacturers of Slicing and Wrapping Machines 


Ko te wo 
: ts 
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Meat Production Down in March 8 
Week But Sets Record for Date 


DERALLY inspected production of 

meat for the week ended March 8, 
although showing a decline compared 
with the previous week, was a record 
for any corresponding period since 
weekly calculations were established by 
the Department of Agriculture some 


ago. Weather conditions were said to 
have hindered the movement of live- 
stock to market around some areas, and 
labor difficulties interrupted kill in some 
plants. However, meat production con- 
tinues at a higher level than at any cor- 
responding season since 1946, which 





Beef 
Number 

Week Ended 1,000 mil. Ib 
Mar. 8, 1952...... 237 
Mar. 1, 1952...... 249 
Mar. 10, 1951..... 219 


132.2 85 
138:9 98 
121.5 99 


8.1 
9.5 
9.3 


Cattle Calves 
Live Dressed 
170 9F 

E 175 

Mar. 10, 1951. 1,011 555 164. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended March 8, 1952, with comparisons 


Veal 
Number Prod. 
1,000 = mil. Ib. 


AVERAGE WEIGHT (LBS.) 


or 
(excl. lard) 
<r 
1,000 
1,338 
1,343 
1/158 


184.0 
157.5 


Sheep and 
mbs 


Live _—m Live 
244 137 m6 
244 
24s 


137 
136 


106 
105 








years back. The amount was 336,000,000 
lbs. or about 3 per cent less than the 
previous week’s 346,000,000 Jb. output, 
but 13 per cent above the 1951 produc- 
tion of 297,000,000 Ibs. 

Slaughter of all classes and species 
was slightly below that of the week 
earlier, but with the . exception . of 
calves, it held considerably above a year 


was still war-time production. 

Cattle slaughter for the week 
amounted to 237,000° animals compared 
with 249,000 the previous week and 
219,000 head during the same week of 
1951. Beef output of 132,200,000 Ibs. 
showed a decline compared with the 
previous. week’s. 138,900,000 lbs., but 
was considerably more than the 121,- 





LIVE HOG COSTS DROP; CUTTING MARGINS IMPROVE 


(Chicago costs and credits, first three days of week.) 


The downward trend in hog cutting 
margins in the last few weeks was re- 
versed this week, and as a result, both 
light and medium weights cut with plus 
margins. Considerable improvement 
was noted in the heavier weights, al- 
though they retained minus margins. 


——180-220 Ibs.—— 
Value 
Pet. Price per per cwt. 
per ewt. fin, 
Ib. alive yield 
ry 0 $ y = 


i's8 
4.22 


Skinned hams 

SU Meuvededscay Mur 

Boston butts 

Loins (blade in) .. 

$13.06 
2.86 


Lean cuts 

Bellies, 8. P. .....11. 
| Se Seeeeeraar 
Fat backs 

Plates and jowls .. 
Raw leaf 2 
P.§. lard, rend. wt.13.9 


nono wwe © rt 
mIIOWHA - 


_ 


Fat cuts & lard 
Spareribs 1. 
Regular trimmings. 3.: 
Feet, tails, ete. : 
Offal & miscl 


TOT ~ YIELD 
& VALUE 


2 
one: 


nee ae $17.27 
Condemnation loss 


TOTAL COST PER CWT.. $18.83 
E 


TOTAL VALU 


—— 220-240 Ibs.——_ 
. Price 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 


——240-270 Ibs.—— 
Value 
Pet. Price per per gy 
e 


= ewt. fin. live per 
b. Ib. _ alive 


43.9 43.2 $ 5. . 
26.0 2 

34.5 

39.7 


23.9 


$18.87 


Per 
ewt. 
alive 


$17. = 
1. ‘B2 


$18.65 
18.87 
+$.28 
— .17 
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500,000 lbs. over the same week last 
year. 

A total of 85,000 head of calves were 
slaughtered during the week for a 13,- 
000 decline from the week earlier and 
14,000 head less than last year. As veal, 
the week’s kill amounted to 8,100,000 
lbs. against 9,500,000 lbs. the previous 
week and 9,300,000 lbs. a year ago. 

Hog kill declined only slightly as the 
1,338,000 figure indicated when placed 
along side the preceding week’s 1,343,- 
000. This bettered the 1,158,000 killed 
a year ago. Pork production amounted 
to 183,300,000 lbs. compared with 184,- 
000,000 lbs. the week earlier and 157,- 
500,000 lbs. a year ago. Lard produc- 
tion amounted to 48,200,000 lbs. against 
49,700,000 lbs. the previous week and 
38,700,000 Ibs. last year. 

The slaughter of 250,000 head of 
sheep and lambs represented an 18,000 
head decrease compared with the pre- 
ceding week, but stood 67,000 head 
above the 183,000 reported a year ago. 
As inspected lamb and mutton, the kill 
amounted to 12,500,000, 13,400,000 and 
9,000,000. lbs., respectively. 


New York City Area Meat 
Stocks Declined Last Year 

Trade channels of the New York 
City area, including Jersey City and 
Hoboken, N. J., handled a grand total ’ 
of 1,608,514,995 Ibs. of meats and car- 
casses during the period January 6, 
1951 through December 29, 1951. This 
represented a decline compared with 
1,776,079,681 Ibs. a year earlier, ac- 
cording to figures released by the U. S. 
Department of Agriculture. 

Country dressed carcasses amounted 
to 18,028,025 Ibs. against 18,041,281 
Ibs. of the same during 1950. Locally 
dressed carcasses, the kill under fed- 
eral inspection, aggregated 783,667,- 
565 lbs. compared with 738,682,768 Ibs. 
during 1950. Cured meats and provi- 
sions for the year 1951 amounted to a 
total estimated weight of 42,016,419 
Ibs. against 61,657,113 lbs. for the 
previous year. The estimated weight 
of fresh and frozen cuts totaled 121,- 
712,341 lbs., compared with 141,751,844 
Ibs. during 1950. 

Receipts (local slaughter excluded) 
of steer and heifer carcasses numbered 
492,226 during the period under study; 
cows, 103,118; bull and stag, 37,166; 
veal and calf, 630,641; lamb, 1,073,164; 
mutton, 67,299; and hog and pig, 611,- 
145. These represented a total carcass 
weight of 643,090,645 Ibs. 


Approve Shepherd Bill 


The Senate judiciary committee has 
approved a bill which would permit the 
entry into this country of another 500 
qualified alien sheepherders. Most of 
them would come from the Basque re- 
gions of France and Spain. They would 
have to meet all usual immigration 
standards in addition to being trained 
sheepherders. 

Their work would be mostly in Ne- 
vada and other sheep raising states, 
according to reports. 


37 





_SPONSIBILITY FOR... 


Vito 


t 


B.Heller &C 


CALUMET AVE. and 40th ST. © CHICAGO 15, ILL 


> — 
QUICK ACTION PICKLE 
FREEZE-EM PICKLE 
BULL-MEAT-BRAND BINDER 


ZANZIBAR-BRAND 
CASING COLORS AND 
SEASONINGS FOR EVERY 

TYPE OF SAUSAGE 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Mar. 12, 


1952 
600/800 57 


444, @45 


STEER BEEF CUTSt 


(*Ceiling base prices, f.o.b. Chicago) 


Prime: 
Hindquarter 
Forequarter 
Round 60.0@61.0 
Trimmed full loin . . .89.0@91.0 
Flank -14.0@18.0 
Cross cut chuck 
Regular chuck .... 
Foreshank 
Brisket 


62.5@64.9 
50.0@51.5 


50.4 
55.0@58.0 
82.0 


43.0 
72.0@75.0 
«oes -22.0@24.0 
Rrra. ti‘ SS 
47.1 
Arm chuck 
Untrimmed loin 


Choice: 
Hindquarter 


Flan 
Cross cut chuck 
Regular chuck 


Seert GEARS cc coscccccces 18. 0@ 


CO@mrrRooooor#o 


szngteapasesre! 


Untrimmed loin 
(*Ceiling base prices, f.o.b. Chicage) 


BEEF PRODUCTSt 


Tongues, No. 1 

Brains 

Hearts .. 

Livers, selected 

Livers, regular 

Tripe, scalded 

Tripe, cooked 

Lips, scalded @16%Q 
Lips, unscalded @12 
DT UnAsd> 6 Seneteness 10% 
Melts . 9% @10 

Udders 


54@ 6 
*Ceiling base prices, loose, f.o.b. 
Chicago. 


BEEF HAM SETSt+ 


Knuckles 
Insides 
Outsides 


*Ceiling base pric es, f.o.b. 


FANCY MEATS 


(Le.1. 
Beef tongues, 
Veal breads, 
6 to 12 oz. 
12 oz. 
Calf tongues 
Lamb fries ........... 
Ox tails, under % Ib.. 
Over % Ib. .. 
*Ceiling base price es, 


Chic ago. 


prices) 
corned. ...44 @47 
under 6 oz.. 1.02 
1.02 
1.02 
36.70 
.73.50@73.90 
27.70 
eee 27.70 
’ 'f.0.b. Chicago. 


WHOLESALE SMOKED MEATS 
(L.c.1. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped -49 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped... .51 
Hams, skinned, 16/18 Ibs., 
wrapped . 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped. 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped capone oe a0 eee 
Bacon, ag! square cut, 
seedless, 12/14 Ibs 
wrapped , 
Bacon, No. 1 sliced, 
open-faced layers 


@51% 
@54% 
@52 


@51% 
@4l1 


a @38 
1-lb. 
xeeeos 43 


VEAL—SKIN OFFt 
Carcass 
(Le.1l. prices) 
Prime, 80/150 
Choice, 50/80 
Choice, 80/150 
Good, 50/80 


@47% 


. , 
Commercial, all weights. 43 


tFor Coe additions 
ings see CPR 1 


@49 


to ceil- 


CARCASS LAMBS 


a e.l. ae 
Prime, 30/50 . .50.00@ 53.00 
Choice, 30/50 ... os HO0@56.00 
Good, all weights «+s. -45.00@52.00 
CARCASS MUTTON 
(1.c.1. prices) 
70/down 
70/down 
70/dow 


FRESH “PORK AND 
PORK PRODUCTS 


(1.c.1. prices) 
Hams, skinned, 10/16 Ibs. 
Pork loins, regular 
12/down, 100’s . .43 
Pork loins, boneless, 30 
Shoulders, skinned, 
in, under 16 Ibs., 
Picnics, 4/6 Ibs., 
Picnics, 6/8 Ibs., 
Boston butts, 
100's 


Choice, 
Good, 
Utility, 


46% @44% 


@4a 
@56 
bone- 

100's.. 32 
loose....28 @28% 
loose... . 26% 
4/8 lbs., 

: 36% @37 
fresh, 
bbls. 


Tenderloins, 
Neck bones, 
Livers, bbls. 
Brains, 10’s .... 
Ears, 30's 
Snouts, lean =. 
Feet, front, 3 


SAUSAGE. MATERIALS— 
FRESH 


reg. 40%, 
guar. 


10%@11 
17 


Pork trim., 
Pork trim., 
bbls. 
Pork trim. 
bis. 


bbls. 
50° lean, 
, Spec. 80% lean, 
@a3y 
Pork trim., ex. 95% les an, 
bbls. 46 
39% 


@57™™% 


Pork cheek meat, 

Bull meat, bon'ls, 
on'ls cow meat, 
bbls. 

Beef trimmings, 

Boneless chucks, 


trmd., 
bbls... .2 


- aia 
bbls. . a43 
bbls @57 
Beef head meat, bbls : 38 
Beef cheek meat, trmd., 
bbls. . be 38 
Shank meat, bbls 
Veal trimmings, bon'ls, 
bbls. . ‘ 
°C eiling price, 
SAUSAGE CASINGS 
(f.0.b. Chicago) 
prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in. 
Domestic rounds, over 
1% in., 140 pack 
Export rounds, wide, 
over 1% in. 
Export rounds, 
1% @1% 
Export rounds, narrow, 
% in. under ... 
vo. 1 weasands, 


594 @59.! 


(Le.1, 


. 45@.155 
medium, 
1,.00@1.05 


1.10@1.15 
12@ 14 
7@ 9 


‘o. 2 weasands . 
Middles, sewing, 1% 


20@1 
Middles, select, 
2@2% in. .50@1.7 
Middles. select, extra, 
2%@2% in. . ae 70@1.95 
Middles, select, extra, 
2% in. & up 
Be ef 1. Ber export, 
°0 ss . 22@ 
Beef 1a . domestic. . 20@ 
Dried or salted bladders, 
per piece 
12-15 in. wide, flat 16@ 
10-12 in, wide, flat .. 11@ 
8-10 in. wide, flat ... 5@ 
Pork casings: 
Extra narrow, 29 
mm. & dn. .. 
Narrow, mediums, 
29@32 mm. .. 
Medium, 32@35 | mm 
Spec. med., 35@38 mm 
Export bungs. 34 in. cut 
Large prime bungs, 
34 in. cut ° 
Medium prime bungs, 
in. cut 
Small prime bungs 
Middles. per set. cap. off. 
DRY SAUSAGE 
(1L.ec.1. prices) 
hog bungs 97 
véceeess MED 
.82@84 
-81@S4.5 
waa 
. Wa 
-81@85 
..»-T5@79 


wide, 


2.50@ 2.6 


O@4.2 


w@4 


50@ 55 


Cervelat, ch. 
Thuringer 
Farmer ‘ 
Holsteiner 

B. C. Salami 
Genoa style 
Pepperoni ‘ 
Italian style hams 


salami, 


The National Provisioner—March 15, 1952 


CHECK 
THESE / 
COSTS e 


With all costs on 

the rise, every penny 

pared from packaging-shipping cost is mighty impor- 

tant these days. That’s why Kennedy Beef Bags are 

becoming so widely used throughout the meat pack- 
ing industry. 


Made of waxed Kraft paper, Kennedy forequarter 
and hindquarter bags are exceptionally easy to apply. 
Covered with stockinettes, they fit snugly, resist 
tearing and abrasion . . . and give ample protection 
during shipment, assuring acceptable condition of 
the meat on arrival. 


Meet Any Packaging Need 


The development of special manufacturing techniques 
now enables Kennedy to meet practically any pack- 
aging need. For samples and prices of forequarter or 
hindquarter bags of creped or flat waxed paper, 
special box or barrel liners of specialized papers, 
polyethelene or other plastics, write... 


oe PACKACi 


y Kennedy | 


CAR | CAR LINER AND BAG CO. | AND | CAR LINER AND BAG CO. | C 
SHELBYVILLE, 
PHILADELPHIA 


LOS ANGELES 


INDIANA 
BUFFALO CLEVELAND 
SAN FRANCISCO PORTLAND 


NEW YORK 
' CHICAGO 


DETROIT 
SEATTLE 








by the positive, fiery, 


color-appeal of 
PURE-SPICE PAPRIKA! 


Rich, red, uniform-fine grind 


KNICKERBOCKER 
Superfine SPANISH PAPRIKA (New Crop) 


will impart that unmistakable “qual- 
ity” eye-appeal that multiplies sales 
of a wide variety of ground meat 
products. 

Compare the COLOR. Be gratified by 
the VALUE. Write NOW for samples 
and prices. 

KNICKERBOCKER MILLS CO. 


601 West 26th Street * New York 1, N.Y. 
Since 1842 America's Leading Importers of Fine Spices 


KNICKE CKER 


maa QUALITY 


ona o 


It's True Spice Taste That Tells and Sells 











DOMESTIC SAUSAGE 


(L.c.1. prices) 


Pork sausage, hog eee: < @47 
Pork sausage, sheep cas.. .5 @53 
Frankfurters, sheep cas. a @59.1 
Frankfurters, skinless .... @52% 
Bologna 

Bologna, artificial cas 
Smoked liver, hog bungs.. 
New Eng. lunch. spec. 
Minced lunch. spec. 
Tongue and blood 

Blood sausage 
Souse 

Polish sausage, 
Polish sausage, 


@45 


fresh 
smoked ... 


SPICES 


bales) 


Ground 


orig. bbls., bags, 


Whole 


Allspice, prime .... 33 
Resifted oo oe 
Chili Powder 
Chili Pepper 
Cloves, Zanzibar 
Ginger, Jam., unbl.. 
Ginger, African 
Cochin 
Mace, fancy, 
East Indies 
West Indies . 
Mustard, flour, 
No. 1 
West India Nutmeg. 


(Basis Chgo., 


Bz nda 


SEEDS AND HERBS 
(1.¢.1. prices) 


bet 


Ground 
for Sau, 
22 


Caraway seed 
Cominos seed 
Mustard seed, fancy. 
Yellow American .. 
Marjoram, Chilean.. 
Oregano : 
Coriander, Morocco, 

Natural No. 1 ... 16 
Marjoram, French... 40 
Sage, Dalmatian 

No. 1 72 


CURING MATERIALS 


in 400-Ib. 
Chgo.. 
..¥. 


Nitrite of soda, 
bbis., del., or f.o.b. 
Saltpeter, n. ton, f.o.b. 

Dbl. refined gran. 
Small crystals 
Medium crystals 
Pure rfd., gran. nitrate of soda 
Pure rfd., powdered nitrate of 
soda 
Salt, in min. car. 
only, paper sacked, 


of 60,000 Ibs. 
f.o.b. Chgo.: 


yranulated 
Medium 
Rock, bulk, 40 ton car., 
delivered Chicago 
Sugar— 
Raw, 96 basis, 
New York 
Refined standard cane 
basis 


f.o.b. 


gran 





B-16 Electric Meat Cutter 


In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
cuts up to 18" high, 15!" wide. 1'/p h.p. 
motor; plenty of power for large splitting 
and breaking operations. 


Designed from the "Butcher's Angle” 


Meat Cutters end’ Choppers 


Make any comparison you like \ 
—in ince, in capacity, 
In endurance, in ease of main- 
tenance—and will discover 
doy meat cutters 
@ achieved 
ed proceinanes in 
the meat processing fie! 


Write, for Illustrated spe- 
cification sheets, to nearest 
office of U.S. Slicing Ma- 
chine Co., Inc., or to 


basa 


Manufacturing Company 
2540 East ii4th Street 
Los Angeles 2, Calif. 


< B-56 & BB-56 _ 
DUTY CHOPPERS 
pay capacity: —. 4500 pounds 
3; 6 hip. motor, BB-56 
capacity: * Boe: 5500 pounds per 
Ye h.p. motor. 











Paprika, Spanish Refined standard beet 
4 Cayenne , gran., basis . 
eS 5 Packers’ curing sugar, 250 lb 
, Packers bags, f.o.b. Reserve, La., less 
white 2% 
Malabar 


an Dextrose, per cwt. 
Black Lampong 


in paper bags, Chicago. 


PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Mar. 7 








Los Angeles San Francisco 


FRESH BEEF (Carcass) Mar. 6 


STEER: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. .. 
600-700 Ibs. 
Commercial 
350-600 Ibs. 
cow: 
Commercial, all 
Utility, all wts. 
FRESH CALF 
Choice 
200 Ibs 
Good: 
200 Ibs. down 
FRESH LAMB (Carcass): 
Prime: 
40-50 Ibs. 
50-60 lbs 
Choice: 
40-50 lbs. 
50-60 Ibs. 
Good, all wts. 
MUTTON (EWE): 
Choice, 70 Ibs. dn. . 35.70 bulk 34.50@35.80 
Good, 70 Ibs. dn. . 33.70 bulk 32.00 @ 33.80 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) 
80-120 Ibs. 30.00@ 36.45 
120-160 Ibs. 29.00@ 35.00 


$57 .00@58.10 
55.00@58.10 


. .855.00@56.00 

54.00@55.00 $55.00@56.00 
53.00@55.00 54.50@55.00 
52.00@ 54.00 54.00@55.00 


55.70@56.10 
54.00@56.10 
50.00@ 51.00 50.00 @51.00 50.70@51.10 
45.00@50.00 
43.00@ 48.00 


(Skin-Off) 


. 46.00@48.00 
44.00@ 47.00 


(Skin-Off) 


46.00@51.10 
45.00@49.10 
(Skin-Off) 

58.00 @ 58.40 58.00@58.0 


down 


. 55.00@ 56.40 56.00@ 56.40 


51.00 @ 52.00 


‘ 54.00@56.00 
50.00@ 51.00 


50.00@ 54.00 


54.00@57.0 
51.00 @ 56.0 


. 51.00@52.00 
50.00@ 51.00 
. 49.004 51.00 


53.00@55.00 
50.00 @ 53.00 
54.00@56.00 


54.00@57.0 
51.00@56.0 
51.CO@ 56.9 


33 .40@ 33.90 
33.40 @ 33.9 


(Shipper Style) 


29.50@ 31.00 28.00@ 29.50 


45.00 @50.0 
45.00@50.0 
44.00 @ 48.0 


43.004 46.00 
43.00 @ 46.00 
43.00@ 46.00 


48.00@52.00 
47.00@ 50.00 
45.00@47.00 


10-12 Ibs. 
12-16 Ibs. 
PICNICS: 
i” ee 
PORK CUTS No. 
HAM, Skinned: 
10-14 Ibs. 
14-18 Ibs. 
BACON, “Dry Cure’’ No. 1 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
LARD, Refined 
Tierces ° 
50-lb. cartons 
1-lb. cartons 


37.004 40.00 
(Smoked) 


42. CO@45.0 
(Smoked) 


35.00@ 42.00 
(Smoked) 


47 (OG 50.00 
47.00 @ 50.00 52.004 54.00 49.CO@53.0 
38.004 45.99 
35.004 43.00 
35.00 @ 43.00 


4$2.00@45.0 
39.004 44.0 
38.00@43.0 


42.004 48.00 
410.004 46.00 


13.50@ 15.00 
14.00@ 15.50 
15.00@ 16.00 


a acaceal én 13.00@ 17.0 
and cans.. 16.00@ 17.00 
. ‘ 17.00@18.00 


16.50@17.0 








PAPER PRODUCTS COMPANY 
MILL AGENTS 
© 28 Ib. lard bags e Waxed Meat Boards 
© Printed Cellophane e Ham Wraps e Glassine 
© Printed Parchment ¢ Loin Wraps ¢ Complete Packaging 


783-785 CAULDWELL AVENUE, BRONX 56, N. Y. » CYPRESS 2-7780 


* Bacon Wraps 
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Groung 





-ES 
Portland 
Mar.7 


00@58.10 
00@58.10 


70@56.10 
00@ 56.10 


70@51.10 
00@51.10 


00@49.10 
cin-Off) 



































00@58.40 
WEG 


00@ 57.0 
00 @ 56.0 


00@ 57.0 
00 @ 56.00 
COG 56.0 
4104 33.80 
40 @ 33.9 
yer Style) 
00@ 29.50 
10 @ 50.00 
00@ 50.00 
DO @ 48.00 


COG 45.0 
3moked) 
C0@53.0 
w@a45. 
DOG 44.00 
0 @ 43.0 
OG 17.00 
50 @ 17.0 


a 
ANY 
Boards 


aging 
2-7780 


a 


5, 1952 





repackage — WEI 


Wraps Bacon, 

cold cuts, steaks 

and chops in flavor 
sealing ... eye appealing 
self-service packages 


You save time and money, too — with unit 
delivery speeds averaging from 80 to 120 per 
minute and with fewer operators .. . less 
materials, “Float wraps” meats without product 
damage in neat, square-cornered packages 

of cellophane, glassine, plastic film, etc. 
Longitudinal sealing is by heat or glue, while 
end seals may be crimped, flared, or folded to 
keep moisture in or out, as you want it. 
Package meets all sanitary codes — with 
product completely free from dust and dirt and 
untouched by human hands, Available with 
standard or custom type feed and delivery to 
meet all specific installation requirements. 


FREE 
Write for 

fully illustrated 
brochure. 












FOR DEFENSE—We are helping the cause by providing a large 
portion of our production facilities for Government Defense Work. 





T PATTIES 


QUICKER, BETTER and 
|} CHEAPER with this 


AUTOMATIC WRAPPER 


a 


we cie & 


Gravure Presses, Folders 
Roll Winders, Pock 


ond Tissve Converting Units 


Interfoiders 


Slitters, Sheeters 











For Federally Inspected, 
Top Quality 


auLl M 


That Makes Good Sausage 








Better: 


BROKERS INQUIRIES ARE SOLICITED! 


Ww 


Phone Or Wire Collect! 


CH esapeake 3-9644 - 9645 
. IMMEDIATE DELIVERY + 


ONARCH 


PROVISION COMPANY 


@ SAUSAGE MATERIALS e@ 
920-924 W. FULTON ST., CHICAGO 7, ILL. 

















FRESH 
CURED 
SMOKED 
CANNED 
MEATS 
all 
packing- 
house 
products 


We Solicit Your Inquiries and Offerings 


REPRESENTATIVES 
MEXICAN PACKERS on CURED COW MEAT 


OF SEVERAL 


JOHN E. STAREN CO., Brokers 


120 So. LaSalle St. 
Phone: RAndolph 6-9280 * 
Cable Address: JONSTAR 


Chicago 3, IIl. 
Teletype: CG 1481 
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EXECUTIVE STAFF 
KEITH A. FITCH 


Executive Director 


ertnitle you le We 
lhe professional ‘sented of lhe 


Onxin Institute oF 
INpusTRIAL SANITATION 


HERMAN L. FELLTON 
Vice-President 


ADVISORY BOARD 


Operational policies of the Insti- 
tute will be established by an 
independent board of advisors 
consisting of individuals who are 
recognized authorities in 


sanitation. 


OPERATING STAFF 


Analysis of sanitation problems, whether recognized 
Specialists in 


or unrecognized. 


‘“ San neerin; 
Development of plan for solution based on: oe 


a. Degree of sanitation desirable 6. Budget limitations 
c. Methods applicable to situation 


Inspectional program. 


Entomology 


orate te tee 
PEELS 


be 
- 66 BS 8S 8S De ee 


Bacteriology 


Chemical Engineering 


2 t> 
RRS 


Dairy Science 


Industrial Pest Control 


Advice on practical problems resulting from activities 
of Food and Drug and other regulatory bodies. 


Industrial Fumigation 
Plant Pathology 
With industrial and 


regulatory experience 


Appraisal and advice on pest control programs. 


oe A td bed bet et 


BO i ts as ss 
PEPERSLE 


Advancing Sanitation 


713 West Peachtree Atlanta, Georgia Across the Nation 


NSTITUTE OF INDUSTRIAL SANITATION 


MIDS, MIELE 
if ai Ye VL, Wir 


sulation and UNITED’S scientific 
erection methods guard against costly 
heat loss, fuel loss, and condensation 
dripping from the underside of roofs. 
A permanently effective heat or cold 
retardant, it’s “tops” for roof protec- 
tion because non-absorbent, free from 
capillarity, does not swell, buckle, rot 
or mold. It’s structurally strong, easily 
handled and economical. 


| BB. i 


\ 8 K BAKED 


Gay CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





SALES OFFICES AND WAREHOUSES 
Albany, N. Y. Buffalo, N. Y. Los Angeles, Calif. Pittsburgh, Pa. 
Atlanta, Ga. Chicago, Ill. New Orleans, La. Rock Island, Ill. 
Baltimore, Md. Cincinnati, Ohio New York, N. Y. St. Louis, Mo. 
Boston, Mass. Cleveland, Ohio Philadelphia, Pa. Waterville, Me. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


THURSDAY, MARCH 13, 1952 


REGULAR HAMS 
Fresh or F.F.A. Frozen 
..44n 44n 
44n 44n 
..42n 42n 
42n 
BOILING HAMS 
Fresh or F.F.A Ss. P 
41%n 
37%n 
37%en 
SKINNED HAMS 


Fresh or F.F.A. Frozen 


25-3 a ann ue 
25/up, 2's ine.37% 
FAT BACKS 
Green or Frozen 
9n 
9n 
9 @ 9% 
@10%n 10 @10% 
10¥%@11 
11% 
11%@11% 
11%@11% 


PICNICS 
Fresh or F.F.A. Frozen 
Re de 27% @27% 27%@27% 
6- 8 26 
8-10 
. eae 
DS 4065 seure 26 
, 2's incl. .25% @26 
BELLIES 
Green or Frozen 


ecseseces 27% @28 


Cured 
29 @29%n 


18% @18% 19% @2 


GR. AMN. 
BELLIES 


D. 5S. 
BELLIES 
Clear 
18-20 18n 
20-25 174% @17% 

25-30 17 
30-35 q 14% 
35-40 14% 
40-50 ........12%@12% 14 


*Ceiling price, CPR 74, f.0.b. Chi- 
cago. 


OTHER D.S. MEATS 


Fresh or Frozen Cured 


teg. plates . 
Clear plates.. cone 
Square owls..12%@13n 12%@13n 
Jowl butts .. 8% 9%@ 9%n 
S. P. jowls 10 @10%n 





LARD FUTURES PRICES 


MONDAY, MARCH 10, 1952 
Mar. 11.80 11.90 11.80 11.90b 
12.17% 12.20 12.07% 12.17% 
12.32% 12.35 12.22% 12.35 
. 12.45 2. . 2 


Open interest at close Friday, Mar. 
7th: Mar. 56, May 549, July 553, 
Sept. 473, Oct. 121, Nov. 10; at close 
Sat., Mar. 8th: Mar. 57, May 550, 
July 560, Sept. 474, Oct. 123, and 
Nov. 10 lots. 


TUESDAY, MARCH 11, 1952 
Mar. 12.06 12.07% 12.05 12.07%b 
May 12.20 12.25 12.20 12.25 
July 1 % 12.45 y 
Sept. 1 12.6 
Oct. 12.65 12.65 
Nov. 12.62% 12.65 

Sales: 3,880,000 Ibs. 

Open interest at close Mon., 
10th: Mar. 49, May 552, July 573, 
Sept. 480, Oct. 151, and Nov. 10 lots 


WEDNESDAY, MARCH 12, 1952 
Mar. 12.15 


Sales: 2,680,000 Ibs. 

Open interest at close Tues., Mar. 
llth: Mar. 46, May 549, July 590, 
Sept. 499, Oct. 156, and Nov. 14 lots. 


THURSDAY, MARCH 13, 
Mar. 12.25 Te 
May 12.25 
July 12.47% 
Sept. 12.65 
Oct. b 
Nov. 12.82% .... eats 

Sales: 2,720,000 Ibs. 

Open interest at close Wed., Mar 
12th: Mar. 46, May 550, July 598, 
Sept. 507, Oct. 163, and Nov. 18 lots. 


FRIDAY, MARCH 14, 1952 
Mar. 12.27% 12.45 12, 12.40b 
May 1240 12.50 12.40 12.50a 
July 12.57 12.70 12.55 12.67%b 
Sept. 12.77% 12.87% 12.72% 12.87%a 
Oct. 12.87% 13.00 12.85 13.00 
Nov. 12.90 13.02% 12.87% 13.02% 

Sales: 4,000,000 Ibs. 

Open interest at close Thursday, 
March 13th: March 45, May 545, July 
= a 511, Oct. 165, and Nov. 

lots. 


a—asked. b—bid. 





Salt Contributes 
To Pork Rancidity 


When pork sausage is pre- 
pared for the home freezer, 
all seasoning should be added 
except salt, according to meat 
specialist Sleeter Bull, of the 
University of Illinois College 
of Agriculture. 

He says that salt tends to 
stimulate rancidity in pork. 
Other seasonings retard the 
development of _ rancidity. 
Sausage will keep longer and 
have a better flavor after 
freezer storage. Rancid flia- 
vors develop within three 
months of storage, studies of 
this nature have shown. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chicago 

Refined lard, 50-lb. cartons, 
f.o.b. Chicago . 

Kettle rend., tierces, f.o0.b 
Chicago ow ; 

Leaf, kettle rend., tierces, 
f.o.b. Chicago 

Lard flakes 

Neutral tierces, f.o.b. Chicago. 

Standard Shortening *N. & 8S... 

Hydrogenated 
is Oe Ok 200 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


Mar. 

Mar. 

Mar. 

Mar. 

Mar. 
n—nominal. 


b—bid. a—asked. 
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Pectin 


KOCH ADJUSTABLE 
SLAUGHTERING 
CRADLE 





for 
BEEF - CALVES - HOGS 


Instantly adjustable to hold any carcass se- 
curely. Keeps carcass 12-in. above floor level, 
up above the filth and dampness that might 
contaminate the hide. 

_ Cradle can be up-ended for storage when not 
in use. 

Saves labor, and saves effort. Eliminates stoop- 
ing on the part of the operators. 

An exclusive KOCH development. U. S. Patent 
No. 2,536,268. Immediate shipment from stock. 
Model 2310, f.o.b. Kansas City, only 


KOCH?“ 


RUGGED . . . COMPACT 











A FAVORITE 
WITH MEAT 
PACKERS 
AND 
RENDERERS 





W-W TANKAGE and 
CRACKLING GRINDER 


Built for continuous operation at full capacity, heavy-duty 
W-W Grinders, with Star Cylinders, hendie large quantities 
of bulky or coarse materials easily. Available from 20 to 150 
H. P. Rugged, blunt edge surfaced steel hammers last 2 to 5 
times longer. Wide feed opening and full throat allow uni- 
orm feeding and reduces screen drag, saving horsepower 
and screen expense. Cool operation eliminates “‘stickiness’’ of 
otherwise heated “gluey’’ and “greasy’’ cracklings. Write 
for catalogue on all W-W Grinders. There’s a W-W Grinder 
for every need. 


Distributed By 


THE GLOBE COMPANY 


4020 S. PRINCETON AVE. CHICAGO 9, ILLINOIS 


W-W GRINDER CORP. WICHITA. KANSAS 








means perfect packaging for 
Your MEAT and MEAT PRODUCTS! 


Meat is sold by its appearance—Protect 
it. Keep meat clean—Satisfy customers— 
Save money. 


Assure your meat and meat products the 
ultimate in packaging protection and in- 
crease consumer acceptance by specify- 
ing the products that have become the 
symbol of dependability throughout the 
meat packing industry. 


‘““ARKSAFE’’ Meat Covers 

* 

‘“‘ARKSAFE”’ Elastic Multiwall Bags 
* 

‘*ARKELENE”’’ and ‘‘ARKELENE-K’’ Liver Bags 
a 
‘*‘ARKSAFE”’ Elastic All-Way Stretch Meat Covers 

> 

““ARKSAFE’’ Elastic Barrel Linings 
s 

‘*ARKELENE”’ and ‘‘ARKELENE-K’’ 

Container Linings 


Without obligation, our Service Depart- 
ment will be happy to collaborate with 
you on your specific requirements. 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET 6345 WEST 65th STREET 


NEW YORK 16, N. Y CHICAGO 38, ILLINOIS 
Factories: Newport News, Va., and Chicago, Ill. 


Representatives in principal cities 





| Prime lambs, 


NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 
Mar. 13, 1952 
Per lb. 
City 
Prime, 800 lbs./down. @60 
Choice, 800 Ibs. ‘/down.. @57 
Good 4 @i4 
@51 
@46 
@44 


Steer, commercial 
Cow, commercial 
Cow, utility 
BEEF CUTS 
(Ceiling base prices) 


| Prime: 


Hindquarter 
Forequarter 


Round 
Seiemned full loin 
Flank ... 

Short loin 

Sirloin 

Cross cut chuck .... 
Regular chuck 
Foreshank 


Rib 
Back 


T 
Arm chuck 


Choice: 


Hindquarter 
Forequarter 
Round 


lank 

Short loin 
Sirloin 

Cross cut chuck 
Regular chuck 
Foreshank 


Rib 


FANCY MEATS 
(1.c.1. prices) 
Veal breads, under 6 oz. 
to 12 oz. 
12 os. up ... 
Beef kidneys" 
Beef livers, 
Beef livers, 
Oxtails, 


selected, kosher... 
b 


over % 


*Ceiling base prices. 


LAMBS 
(1Lec.1. prices) 

City 
50/down. . .52.00@56.00 
50/down. .52.00@56.00 

45.00@49.00 


Choice lambs, 
Good, 50/down 


Benen 
Prime, all wts 
Choice, all wts. 
Good, 50/down 


ceces venom 2.00 @E 56. 00 
45 ».00@ 49.00 


~ For permissible gaa to ceiling 
base prices, see CPR 2 


FRESH PORK CUTS 
(1.c.1. prices) 
Western 
-48.00@54.% 
37.8 


Hams, sknd., 14/down. 


Picnics, 4/8 Ibs. .. 

Bellies, sq. cut, seedless, 
Be Se peeceukantcs "No quotation 

Pork loins, 12/down .... 

Boston butts, 4/8 Ibs.... 

Spareribs, 3/down 

Pork trim., regular. es 

Pork trim., spec. 80%... 


Hams, sknd., 14/down... 
Pork loins, 12/down .... 
Boston butts, 4/8 Ibs.... 
Spareribs, 3/down 


VEAL—SKIN 
(1.c.1. prices) 


Prime carcass 

Choice carcass 

Good carcass, 80/down.. 
Commercial carcass 


DRESSED HOGS 


(1.c.1. prices) 
Hogs, gd. & ch., hd. on, if. 
100 to 136 Ibs......... < 


154 to 171 Ibs......... : 
Dee Oe Bee Mbc cd cacces 30 50 @33.0 


BUTCHERS’ FAT 


(1.c.1. prices) 
Shop fat 
Breast fat 


CORN-HOG RATIO 

The corn-hog ratio for bar. 
rows and gilts at Chicago for 
the week ended March § 
1952 was 9.5 according toa 
report by the U. S. Depart 
ment of Agriculture. This 
ratio was the same as the 
9.5 ratio reported for the pre 
ceding week, but was almost 
three points under the 123 
ratio recorded for the same 
week a year ago. Thes 
ratios were recorded on the 
basis of yellow corn selling 
for $1.779 per bu. in the week 
ended March 8, $1.769 per 
bu. in the previous week ani 
$1.794 per bu. for the corre 
sponding period just a year 
earlier. 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER 








CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 
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TS 


Western 
. 00@ 54.5 
37.8 


) quotation 
t. 00@ 48.0 














USE 
OF 


REFRIGERATOR 
@ FANS 


Which Blow Upward .. Circulate ALL the Air! 


A provisioner with 3 walk-in boxes installed RECO 
REFRIGERATOR FANS IN AUGUST, 1940. On DECEM- 
BER 3rd, 1951, he reports SAME FANS STILL IN 
CONTINUOUS SERVICE, WITH NO UPKEEP EXPENSE. 

















@ KEEPS BOXES DRY AND SANITARY! 

@ FREE FROM OBNOXIOUS ODORS! 

@ SAVES ON SHRINKAGE! 

@ REDUCES OPERATING COST! 

@ CIRCULATES AIR AT LOW PRESSURE! 


An inexpensive method for improving REFRIGERATOR 
EFFICIENCY. 


Established 1900 
3089 River Road River Grove, Ill. 
ORIGINATORS OF FANS TO BLOW UPWARDS 

















get aboard the 


T he Rose Brand reputation for 
top quality and moderate prices 
offers you unbeatable sales op- 
portunities. Rose Brand Creamery 
Butter (churned fresh daily for 
40 years) plus a top quality line 
of cheese — Sharp, Pimiento, 
American, Cheddar Horns, Ched- 
ee ae dar Daisies, and Rosedale Ameri- 
sated eum “open, can Cheese Food —give you a 
Write for details. complete fast-selling line. 


THE MERCHANTS CREAMERY CO. 


536 Livingston St., Cincinnati 14, Ohio 
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here’s why it pays to specify 


KOLD-HOLD 


It pays to specify KOLD-HOLD truck refrigeration because you 
save money when you do. You save, first, because Kold-Hold 
Refrigeration costs less to use. 

Kold-Hold “Hold-Over” Plates maintain predetermined tempera- 
tures throughout the longest day’s hauls for as little as 10 cents . . . 
less than the cost of either wet or dry ice. You save too in loading 
and unloading time. The “Hold-Over” truck plates can be con- 
nected into your plant cooling system at the end of the day to make 
your truck a “cooler room on wheels.” Undelivered loads can be 
left in the truck for the next day’s deliveries. 

It pays to specify KOLD-HOLD Truck Refrigeration Plates be- 
cause of their complete dependability. With over one-half million 
plates in use today, no case of operational failure has ever been 
reported. They often outlast several truck bodies and are guaranteed 
for ten years to be free from defects in workmanship and materials. 

It pays to specify KOLD-HOLD Truck Refrigeration Plates be- 
cause they help keep truck bodies clean, sweet, dry and odorless to 
eliminate losses from spoilage. They take a minimum of space in 
the truck, permitting longer, more profitable runs because of ade- 
quate refrigeration. 

It pays to specify KOLD-HOLD Refrigeration Plates. 


Write for your copy of the new Kold-Hold Catalog 


— rm) ( ee Pate ee 
KOLD-HOLD 
Cima protects every step of the way 


—_ 
KOLD-HOLD MANUFACTURING CO. 


460 E. Hazel St., Lansing 4, Michigan 


45 








TALLOWS AND GREASES 


Thursday, March 13, 1952 











Late last week additional sales were 
reported in the tallow and grease mar- 
ket, with prices on the steady to easy 
side. Yellow grease sold at 4%c and 
4%c, and bleachable fancy tallow at 
55éc, all c.a.f. Chicago. Couple tanks of 
prime tallow sold at 5%c, and several 
tanks of bleachable fancy tallow at 
5%c, all East. 

At the start of the week, consumers 
did not display too much concern as to 
picking up material. On the other hand, 
offerings were reported as_ sparse. 
Movement the first two days was light 
and prices were about steady. Producers 
are still watching the loose lard market, 
which is maintaining its “bullish” atti- 
tude. 

Two tanks of prime tallow traded at 
5%c, and couple more of same sold at 
5%c, all c.aff. Chicago. Fancy tallow, 
7 color, brought 6%c, East, in a small 
way. Tank of special tallow sold at 
4%c, another at 5c, both c.a.f. Chicago. 

On Wednesday, not enough trading 
was around to establish new levels, and 
the list was quoted on a nominal basis 
at last sales reported. A tank of No. 
1 tallow sold at 4%c, Chicago basis, 
steady. Prime tallow sold 5%c, and 
special tallow 4%c, c.a.f. Chicago. 

Buyers’ and sellers’ ideas were 
around %@c apart early in the week, 
but near the close the spread was %c 
in some instances. Yellow grease again 
sold at 4%c, c.a.f. Chicago and Chicago 
basis. Several tanks of choice white 
grease sold at 5%c, caf. Chicago. 
Rumors were current that yellow grease 
sold at 4%c, Chicago. 

A mixed affair came about late in the 
week with some better grade materials 
selling fractionally higher in spots, and 
lower grades shaded in some instances. 
Two tanks of fancy tallow, 7 color, sold 
at 5%c, f.o.b. Chicago. Bleachable 
fancy tallow sold at 5%c and 5%c, c.a.f. 
Chicago. Prime tallow again brought 
5%c, Chicago. Yellow grease was bid 


at 4c, and a small movement was re- 
ported at 4%c and 4c, c.a.f. Chicago, 
and Chicago basis. Bids were 5%c for 
choice white grease, and offerings 
listed at 5%c, Chicago. 

*TALLOWS: Thursday’s quotations: 
Fancy tallow, 7 color, 5%c, bleachable, 
54%4@5%c; prime, 5%4@5%c; _ special 
tallow, 4% @5c; No. 1 tallow, 4%c, and 
No. 2 tallow, 3%c. 

GREASES: Thursday’s quotations: 
Choice white grease, 5% @5%c; B- 
white grease, 45,@4%c; yellow, 4% @ 
4%c; house grease 4c, and brown 
3% @3%e. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 13, 1952) 


Unit 
Ammonia 
Unground, per unit of ammonia *6.75 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 
Low test 
High test 
Liquid stick tank cars 


Packinghouse Feeds 


*8.00@8.25n 
*8.00 


Carlots, 
per ton 
$115.00 

50% meat and bone scraps, 

55% meat scraps, bulk 

60% digester tankage, 

60% digester tankage, bagged 

80% blood meal, bagged 

70% standard steamed bone meal, 


Fertilizer Materials 


High grade tankage, ground, per unit 
ammonia 
Hoof meal, per unit ammonia 


Dry Rendered Tankage 


Per unit 
Protein 
...*1,80@1.85 

*1.80@1.85 


Gelatine and Glue Stocks 


Per cwt. 


Expeller 


Calf trimmings (limed) 
Hide trimmings (green, salted) 
Cattle jaws, skulls and knuckles, 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece 
Winter processed, gray, Ib. 
Summer processed, gray, lb 
n—nominal. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, March 12, 1952 








Prices for most selections in the 
vegetable oil market were firm this 
week, advancing fractionally. 

There weren’t any spectacular de 
velopments the beginning of the week 
and demand for most selections was 
conspicuous by its scarcity. The soy. 
bean oil market was dull with a fey 
sales of March shipment at 105éc, but 
bids later were at 10%4c. Offerings of 
April shipment were at 10%c to 10%. 
but buyers were only interested in thi; 
material at 105%c. May shipment sold 
at 10%c and April-June and May-Jun 
traded at 10%c, all in a small way. 

According to reports, Germany might 
be in the market soon for soybeans or 
soybean oil. Other than that, foreign 
interest was equally quiet. There wer 
scattered sales of cottonseed oil in the 
Valley at 12%c and limited trading ip 
Texas at 12c. Cottonseed oil in the 
Southeast was offered at 12%c, but 
little trading action materialized at that 
level. 

Corn oil cashed early at 13%c; how. 
ever, bids heard later were at 1%, 
Peanut oil traded to some extent a 
13%c. Trading of coconut oil was 4 
trifling affair, and the market could at 
best be quoted at 8%c to 9c, nominal 

Business at midweek was considerel 
fair, but most transactions were a 
prices unchanged. Soybean oil sold early 
at 10%c for March and April shipments 
and May-June oil traded at 10%c. This 
market was pegged late at midwee 
at 104%b@10%ax. Although cottonseel 
oil trading was light, the market wa 
reported steady. Texas oil traded early 
at 12c. Valley at 12%c and offerings in 
the Southeast were listed at 12%c. 

A good amount of corn oil sold a 
13%ec, an %c over previous bidding. 
There was a limited amount of peanut 
oil cashing at 13%c, but most sources 
are quoting the market at 13%éc to 
13%c. The coconut oil market remains 
featureless, with bids still at 8% 








TEMAS 
rhs 
$n 


TRA / 
! 


For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 


d other BY-PRODUCTS 
—_ 2snc GRINDERS 


Founded 1834 


STEDMAN 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 


1 to 20 tons per hour. 


STEDMAN , FOUNDRY 


Subsidiary f 


& MACHINE COMPANY, 


Office & 


ind Foundry Company 
General 





Works AURORA, INDIAN 
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SOYBEAN OIL: A 4c gain evidenced 
Ss om market from last week’s price 


eOTTON SEED OIL: This market re- 
putedly steady, with prices advancing 
Ke to %C compared with the previous 


week. 
New York cottonseed oil prices were 


quoted as follows: 


MONDAY, MARCH 10, 1952 
14.72 14.64 *%14.75 
15.04 14.88 15.01 
15.26 15.15 5.25 
15.34 15. = 
15.33 5.20 


ieee *15.1 15 
: $29 lots . 
TUESDAY, MARCH 11, 
14. ete 4 1 *14.68 
1 14.96 
li 15.20 
1 15.27 
1: *15.32 


15. 25 


WEDNESDAY, MARCH 12, 


$: 199 lots. 


THURSDAY, MARCH 13, 


Total sales, on4 lots 
*Bid. 





CORN OIL: Late midweek trading at 
13%c, which represented an Yc in- 
crease over buying interest a week 
earlier. 

PEANUT OIL: The market declined 
%c to 1c from last week’s levels. 

COCONUT OIL: Relatively un- 
changed from a week ago, with a 4c 
range between buyers and sellers ideas. 


VEGETABLE OILS 


Wednesday, March 12, 1952 

Crude cottonseed oil, carloads, f.o.b. mills 

Valley ee cases 12\4pa 

Southeast ote<c ene ‘ 12\%n 

Texas pus baw ee 12n 
Corn oil in tanks, f.o.b. mills 13b @13\%ax 
Peanut oil, f.o.b. Southern mills 13%n 
Soybean oil, Decatur ..... , 105 pd 
Coconut oil, f.0.b. Pacific Coast .... 8%@ 9n 
Cottonseed foots 

Midwest and West Coast ... . Ten 

Bast - ‘ %n 


ax—asked. n—nominal. 


OLEOMARGARINE 


Wednesday, March 12, 1952 


White domestic ~ ween 
White animal fat .. 

Milk churned pastry . : 
Water churned pastry ..... 


EASTERN BY-PRODUCTS MARKET 


New York, March 13, 1952 
Dried blood was quoted Thursday at 
$7.25 to $7.50 per unit of ammonia. 
Low test wet reduced tankage moved 
at $7.25 to $7.50 per unit of ammonia, 
and high test tankage sold the same 
way. Dry rendered sold at $1.80 per 
protein unit. 


Traffic In Nutmeg Sharply 
Higher In Last Few Years 


Nutmeg, used more or less sparingly 
a short time ago, has come up rapidly 
as a whetter of the world’s appetites, 
as traffic in the spice indicates. Ac- 
cording to a leaflet on spice prepared 
by the spice industry, American im- 
ports of nutmeg have climbed sharply 
since pre-war. Imports have risen from 
4,500,000 lbs., pre-war, to about 6,500,- 
000 Ibs. today. 

It has been found to have a broad 
variety of uses as a seasoning of soups 
to meats. Prior to World War II, the 
island of Grenada, in the West Indies, 
produced only one-sixth of the world’s 
supply. Today the island is the source 
of almost one-half of the world’s nut- 
meg imports. 

Mace and nutmeg come from the 
same fruit, only that each fruit yields 
about four times as much weight of 
nutmeg as mace. 


Record Cuban Sugar Crop 

Cuba’s 1952 sugar harvest is now 
under way, and it is estimated that it 
may be the biggest in the island’s his- 
tory. Cuba sold every ounce of its big 
1951 sugar crop of 5,589,232 Spanish 
long tons of 2,271 lbs. each. It is be- 
lieved that the 1952 crop will hit 6,000,- 
000 tons due to heavy increases of cane 
acreage in 1950 and 1951 for this year’s 
harvest. 





More Production 
for Your Glove Dollars 


= 
S$ il : 


It pays you to buy 
gloves that permit fast 
and easy work, with 
protection. No one or 
two gloves fit all jobs. 
There’s more pro- 
duction in the right 
glove for each job. 
PIONEER’S new 
Stanzoil catalog shows you how to 
buy. Unbiased advice—Stanzoils in- 
clude all kinds of liquidtight gloves: 
all-neoprene, neoprene and vinyl- 

coated. 32 styles, 
weights, sizes, colors. 
Get dexterity plus ut- 
most protection. In- 
crease production, 
avoid work stop- 
page, satisfy workers 
—write for your 
Stanzoil catalog 
today! 
Industrial Products Division 


The PIONEER rubber co. 


674 Tiffin Rd., Willard, Ohio 


ay 


NW-41 white 
DuPont neoprene, 
12” length, beavy 
weight. For beav- 
ier jobs of food 


processing. 


Sian 


LIQUID 


ATION! 











FORMER CUDAHY KANSAS CITY PLANT 











PHI 





Watch for 4-Page Advertisement in the 
March 22nd Issue of The National Provisioner 


Announcing Dates of Sale and Inspection! 


997 9 


We are preparing to mail our 24-page Bulletin 
—be sure to contact us for your free copy! 


BARLIANT & COMPANY 


1401 W. Pershing Rd. (39th St.) U. S. Yards, Chicago 9, CLiffside 4-6900 


L HANTOVER, 


1717-19 McGee Street, Kansas City 8, Missouri, Victor 8414 


INC. 








Heavy volume last week slowed new 
offerings—Leather show and futures 
trading hold interest early in week— 
Few country hides sell with principals 
still apart in ideas—Small calfskin 
trade at steady prices—Sheepskins dull 
in Midwest with some West Coast 
trades and a little quiet action in the 
interior markets. 


CHICAGO 

PACKER HIDES: There were a few 
scattered sales over the weekend made 
at steady levels with earlier trading. 
This brought the total sales for last 
week to around 150,000, which was 
said to have cleared all available prod- 
uct. Unfilled interest was reported in 
heavy native steers at 12c at the close 
of the week. 

On Monday, the spot market was 
quiet. Interest centered on the leather 
show and traders watched the action 
of the hide futures, which trading was 
resumed Monday morning. Activity in 
futures resulted in 157 lots changing 
hands this first session. Packers, having 
cleared stocks in last week’s heavy 
sales, were not in a position to make 
new offerings. 

Tuesday, the only reported sale was 
3,000 River heavy native steers at 
12%ec. Steady bids were around for 
other selections, but packers generally 
held off and would not divulge asking 
prices. It was indicated that both buy- 
ers and sellers, to a great extent, were 
content to wait for the influence of 
futures trading and tanners waited to 
see what the leather show would turn 
up in leather orders before planning 
hide purchases. 

On Wednesday, some producers were 
holding off, seeking better prices, with 
a few sales reported at steady prices. 
About 6,000 River heavy native steers 
sold at 12%4c, with St. Pauls at 13c. 
Also, 800 branded cows sold at 14c and 
400 butt branded steers sold at 11%4c. 

On Thursday new offerings came out 
and movement resumed at steady levels 
with 9,000 heavy native cows, Rivers 





at 14%c; Chicago and Milwaukee’s at 
15c and St. Paul at 15%c. Also 1,400 
heavy Texas steers sold at 11%c and 
700 butt branded steers sold at 11'%c. 
Other sales reported were 1,900 Colo- 
rado steers at 10%c and 2,000 branded 
cows at 14c, all steady prices with the 
previous session. 

CALFSKINS and KIPSKINS: A 
little reported action on Tuesday moved 
a few calfskins for one big producer, 
with prices steady with last sales at 
35¢ on northern heavies, 27%4c on light 
weights. A few River production sold 
at 32%c on heavy skins with the lights 
at 27'ee. 

SMALL PACKER, COUNTRY and 
WEST COAST: Last weekend a few 
country hides, 50 lb. range, were re- 
ported sold at 114%@11%c. The lack 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 

Week ended 

March 10, 1952 
-- 124% @lin 


Previous Cor. Week 
: Week 1951 
Nat. strs. 124%@17 3344 @3744n 
Hvy. Texas 
strs. 
Hvy. butt, 
brand’d strs. 
Hvy. Col. strs. 
Ex. light Tex. 
strs. 
Brand'd 
Hy. nat. 
cows 144%@15% 
Lt. nat. cows.164,.@17% 
Nat. bulls ... lin 
Brand’d bulls. 10n 
Calfsk 


11% 11% 31 


@3l%n 


11% 11% 


10% 


3in 
304en 


17n 


374gn 
cows 4 14 34 


@34%on 


144%@15% 34%@35n 

164%,@17% 37 @38n 
11 24 @24%n 
10n 23 @23%n 


35 35 77% @82%n 
27% 27% 
28%n 28% 
Kips, Nor. a 
branded ... 23%gn 23%en 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.13 


@13%n 13 
Oe Tb ‘aeaseeucs 15 5 


@14%n 1 


@l4n 
@l4n 


SMALL PACKER SKINS 
Calfskins under 
15 Ibs. 
Kips, 
Slunks, 
Slunks, 


31n 
26@27 
regular ... 
hairless ., 


SHEEPSKINS 

Pkr. shearlings, 
No. 1 6.00n 
Sdn 


3.00@3.25 3.00@3.25 
35@36 35@36 52@ 


--«-7.50@8.00 7.50@8.00 15.00@16.00n 


° 
Dry Pelts .. 
Horsehides, 
untrmd. 





Hydrogenated 


LARD FLAKES 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


FREE 


Cincinnati 25, Ohio 





Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Phone: Kirby 4000 


THE RATH 





of volume in this category is charged 
to the inability of principals to get 
together on prices with about lc differ. 
ence in ideas. In the small packer hides, 
1,200 butt branded steers at 11%4c ang 
about 800 cow hides sold at 14c early 
in the week. About 5,000 January anj 
February steer hides were reportej 
sold at Los Angeles at 9\%c and another 
lot sold at 10c. Branded cows are re. 
ported at 12%c in the same transae. 
tion. 

SHEEPSKINS: This market was 
quiet and without action in Chicago, 
While a few sales were indicated jp 
the interior, quantity and prices wer 
not disclosed, although it was rumored 
that clips may have sold at $3.75. The 
Southern California market was re 
ported about 25c under last weeks’ 
prices with full wool pelts selling at 
$3.25@3.50; No. 1. shearlings were 
quoted at $2.50@2.60 and clips at $2.89, 


N. Y. HIDE FUTURES 


MONDAY, MARCH 10, 1952 

Open High 

- 15.90 16.70 

Apr. . 15.80 15.80 15.80 16.55b-66a 
July . 16.50 17.05 16.00 17.4 

ee Tae Axes 15.95 15.60 16.35b-50a 

. 16.25 -16.00 16.90 15.85 16.90 -85 


157 lots. 


Close 
15.90 16.65b-76a 


Low 
Jan, 


16.00 
Oct. 


Sales: 


TUESDAY, MARCH 11, 


17.25 


1952 


17.20b-30a 
17.00b-2 
17.60 -5 
16.85b-17 
17.40 


. 16.65b 
. 16.46b 
16.91b 
16.35b oe‘ 
. 16.90b 17.48 
48 lots. 


Jan. 
Apr. 
July, °52. 
July, °53. 
Oct. 
Sales: 


17.20 
17.70 17.50 


17.00 


1952 


17.00 -05 
16.90 -17 
17.15 - 
16.17n 
17.09 


WEDNESDAY, MARCH 12, 


. 17.10b 17.13 
17.10 
17.35 


Jan. 
Apr. 
July, °52. 
July, °53. 


16.95 
17.00 
17.05 
17.40 17.00 
Sales: 47 lots. 


THURSDAY, MARCH 13, 


. 16.85b 
Apr. . 16.75b aso8 
July - 17.01b-16.50b 17.20 
July, '53. 16.50b 16.70 
Oct. - 16.91b 17.10 


125 lots. 


1952 
16.65b 
16.65b 
16.80b 
16.70 
16.72 -7 


Jan. 17.00 16.50 
16.65 
16.50 
16.50 
Sales: 


FRIDAY, 


Ji . 16.46b 
Apr. .... 16.41b 
July . 16.47 
July °53. 16.72 
Oct. . 16.55 -58 
Sales: 49 lots. 


MARCH 
16.73 


14, 1952 


16.73b-77 
16.72b-77 
16.70b-77 
17.00b-77a 
16.82 


16.60 


16.70 
16.50 


16.80 
16.82 


a—asked. b—bid. n—nominal 


BLACK HAWK 


PACKING CO., 
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20b-30a 
00b-20a 
60 -55 
85b-17.00— 
40 
52 
1.00 -05 
5.90 -17.0 
7.15 -19 
}.17n 
09 
2 





6. 65b 
5.65b 
80b 
6.70 










6.72 -70 
j 

6.73b-77a 
6.72b-T7a 
6.70b-77a 
7.00b-77a 








6.82 















Lower Prices Feature New 
Opening Of N.Y. Hide Mart 


Futures trading in hides reopened in 
New York March 10 after a lapse of 
nearly a year, and without any undue 
amount of fanfare. A “watch-and-wait” 
attitude on the part of most traders 
pervaded the opening week’s session. 
The market did not reopen as it closed. 
One difference was in the new hide 
contract which calls for specific grades 
and weights of individual hides. And, 
under the new rules, a contract con- 
sists of 40,000 lbs. of hides and no limit 
is set on trading. 

Prices, too, had changed. Traders no 
longer dealt in terms of $32 and up, but 
in figures ranging mostly around $16 
to $17—about a 50 per cent drop from 
a year ago. 


Industry Asks End of 
Export Controls on Hides 


Industry associations which met on 
January 29 with the Department of 
Commerce to ask removal of export 
controls on hides held another meeting 
early this week with Commerce De- 
partment officials to ask that hide ex- 
ports be placed on open-end licensing 
basis. This would mean that all ap- 
plications to export hides and skins 
to friendly countries would be approved. 

Following the January meeting the 
Commerce Department removed do- 
mestic allocations and substantially in- 
creased export allocations on hides and 
skins. Hide exporters, however, report 
they are unable to move the maximum 
number of hides and skins in export 
trade as long as transactions depend 
on export licenses. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended March 8, 1952 were 5,209,- 
000 Ibs.; previous week 4,745,000 lbs.; 
same week 1951, 4,585,000 lIbs.; 1951 
to date, 47,445,000 lbs.; same period 
1951, 58,098,000 lbs. 

Shipments for the week ended March 
8, 1952 totaled 4,799,000 lbs.; previous 
week, 3,353,000 lbs.; corresponding 
week 1951, 2,396,000 lbs.; this year to 
date, 38,675,000 lbs., corresponding 
period a year ago, 51,156,000 lbs. 





MARGARINE PRODUCTION 

January oleomargarine manufacturing 
set a new monthly production record of 
128,145,000 lbs., the Bureau of Census 
has reported. This surpassed the De- 
cember, 1951 production of 96,240,000 
Ibs. by over 30,000,000 lbs., and the 
January, 1951 output of 112,813,000 lbs. 
by over 15,000,000 lbs. Of the last 
January total, 111,477,000 lbs. or 87 
per cent were colored and 16,668,000 
lbs. uncolored. 

Producers’ shipments for the month 
amounted to 129,047,000 lbs., indicat- 
ing a small drain on stocks from previ- 
ous months’ production. Producers’ ship- 
ments during January, 1951 amounied 
to 109,189,000 Ibs. 

Stocks of oleomargarine at the be- 
ginning of the month stood at 14,258,- 
000 Ibs., and stocks at the close of the 
month amounted to 13,356,000 Ibs. 


Cattle Research to Denver 


The Department of Agriculture has 
announced that the Bureau of Animal 


FRIDAY'S CLOSINGS 


Provisions 

The live hogs top at Chicago was 
$17.75; average, $16.95. Provision prices 
were quoted as follows: Under 12 pork 
loins, 42%; 10/14 green skinned hams, 
44% @46%; Boston butts, 3644.@36%; 
16/down pork shoulders, 31144@32; 
3/down spareribs, 37; 8/12 fat backs, 
9@9%; regular pork trimmings, 14%; 
18/20 DS bellies, 18 nominal; 4/6 green 
picnics, 2742@27%; 8/up green picnics, 
25% @26. 

P.S. loose lard was quoted at $11.12% 
and P.S. lard in tierces at $12.50 nomi- 
nal. 


Cottonseed Oil 
Closing cottonseed oil futures at New 
York were quoted as follows: Mar. 
14.57; May 14.87; July 15.12; Sept. 
15.26b-28a; Oct. 15.32; Dec. 15.28; Jan. 
15.05b-40a; and Mar. 15.30b-35a. Sales: 
289 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 





Industry is transferring its section week ended Mar. 8, with comparisons: 
conducting beef cattle investigations Sach meouteun Gan. Weak 
from the Agricultural Research Center Mar. 8 Week 1951 
at Beltsville, Md., to Denver, which is "irl ments, a 395,000 27,144,000 22,752,000 
more centrally located in the beef Fresh meats, ; 
s pounds ..19.051,000 24.828.000 20,310,000 
cattle producing area. Lard, pounds 6,514,000 5,347,000 4,905,000 
= 
LS > ITE Improves Your Appetite! 





Improve the flavor, appeal and di 


PIKLE-RITE 








and PIKLE-RITE SWEET DICED PICKLES 


Samples and Quotations on Request! 


PIKLE-RITE COMPANY, INC. 


Growers - Salters - Manufacturers 
2965 MILWAUKEE AVENUE + CHICAGO 18, ILLINOIS 
Phones: Main Office — BElmont 5-8300, Chicago, Illinois 
Factory — Pulaski, Wis., Pulaski I1! 


BROKERS WANTED 


d for your pickle pimento 
meat loaves and other specialties with easy-to-use 


SWEET PICKLE CHUNKS 


PICKLES & 
SAUERKRAUT 














PRODUCERS OF 


ESSA: f.\ 


QUALITY 





——— 


THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


2526 
Ware 








Ewe 
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WARNER-JENKINSON MFG. CO. 


BALDWIN ST. - 


Especially made 
for coloring 
sausage casings 


ST. LOUIS 6, MO. 












They’re all needed to keep steel production up 





---1O AID DEFENSE 


Every pound of unused iron and 
steel you have is needed to help steel 
mills and foundries keep production 
up to rising capacity. 

Scrap inventories are alarmingly 
low. Mills that normally maintain in- 
ventories of several months, are now 
down to a day-to-day basis. Shut- 
downs are threatened. 


One way we can maintain desired 
level of both military and civilian pro- 
duction is for you to dig up and turn in 
your iron and steel scrap now. 

Get in touch with your local scrap 
dealer and write for the free booklet, 
“Top Management: Your Program 
for Emergency Scrap Recovery” to 
Advertising Council, 25 W. 45th St., 
New York 19, N. Y. 


NON-FERROUS SCRAP IS NEEDED, TOO! 
This advertisement is a contribution, in the national interest, by 


THE NATIONAL. PROVISIONER 
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FEDERALLY INSPECTED 
SLAUGHTER: JAN. 26-MAR. 1 


Slaughter of all classes and species 
of livestock for the five-week period 
January 26 to March 1, showed appre- 
ciable gains over last year, figures re- 
leased by the U. S. Department of Ag- 
riculture indicated. However, the year 
to date aggregate on cattle was less 
than last year. 

The USDA report on slaughter by 
classes for periods specified is shown 
in the following table. Reports are here 
given on a four- and five-week basis in- 
stead of by calendar months. 


CATTLE 
a ee CO SOND cc ocicccccesas 1,170,197 
1952 (four weeks) 962,603 
3, 1951 (five weeks) ..............1,006,401 
CALVES 
1, 1952 (five weeks) 
, 1952 (four weeks) 
, 1951 (five weeks) 
HOGS 
(five weeks) 6,963,861 
(four weeks) .............5,960,564 
(five weeks) ,185,775 
SHEEP AND LAMBS 
1952 (five weeks) ..........+..-+ 1,192,312 
1952 (four weeks) 891,234 
1951 (five weeks) . 930,235 
YEAR TO DATE 


1952 


Mar. 
Jan. 
Mar. 


Mar. 
Jan. 2 
Mar. 


408 ,956 
330,910 
452,454 


, 1952 
5, 1952 
8, 1951 


Mar. 
Jan. 
Mar. 


Mar. 1, 
Jan. 26, 
Mar. 3, 


1951 
2,144,747 
851,726 
11,214,910 
1,873,476 


Cattle 4 

Calves ... », 866 

ll 7a ,425 
546 


LIVESTOCK CAR LOADINGS 

A total of 8,118 cars were loaded 
with livestock during the week ended 
February 16, 1952, according to the 
Association of American Railroads. 
This was an increase of 987 cars from 
the 1951 week and an increase of 971 
from 1950. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Febru- 
ary, 1952 were reported by the U. S. 
Department of Agriculture: 


Cattle 
Pe cscsncceeoes 15,995 
Shipments ......... 9,931 
Local slaughter .... 6,064 


Calves 
3,626 
478 
3,148 


Hogs 
20,626 
16,427 

4,199 


Sheep 
32,090 
28,961 

3,129 


Vaccination Helps Stop 
Livestock ‘Shipping Fever 


Vaccination two weeks before ship- 
ping cattle is believed to aid in pre- 
venting losses due to shipping fever, 
advises Dr. James W. Benner, extension 
veterinarian at New Mexico A & M 
College. But at the same time he cau- 
tioned that vaccination is no substitute 
for good care and management while 
animals are being shipped. 

Shipping fever, he said, is an acute 
general infection,’ usually characterized 
by a sudden in-set of high fever and 
pneumonia. In veterinary literature, the 
disease is called hemorrhagic septic- 
emia. 

Any devitalizing influence which 
lowers the animal’s resistance, he ex- 
plained, may cause the germs to pro- 
duce the disease. They become active 
and establish themselves as an infection 
in the weakened host. This lowering 
of resistance may occur anytime under 
adverse conditions, but because of the 
radical changes during shipping, losses 
attributable to it are most prevalent 
at that time. 

Vaccination is done with the bacterian 
of the germs, Pasteurella and Corn- 
ebacterium. 


HOG WEIGHTS AND COST 


Average weights and costs of hogs at 
seven markets during February, 1952, 
with comparisons: 

BARROWS 

AND GILTS 

Feb. Feb. 

1952 1951 
$22.65 
22.38 
22.38 


SOWS 
Feb. 
1951 

$19.58 

19.78 
20.21 


Feb. 

1952 
$15.18 
14.15 
14.21 


Chicago 
Kansas City .... 17.00 
Omaha . 
St. Louis Nat'l 
Stock Yards .. 62 22.52 
St. Joseph 
St. Paul 
Sioux City 


19.50 
19.76 
20.38 
20.19 
Average Weight in Pounds 
Chicago ......... 2 240 421 427 
Kansas City ..... 232 238 409 422 
Omaha } 257 439 455 
St. Louis Nat'l 
Stock Yards ... 214 398 418 
St. Joseph 23 239 390 429 
St. Paul 235 428 431 
Sioux City 2 262 430 451 





*f, ivestock Bu ying 


can be PROFITABLE 
and CONVENIENT 


Try wy 


KENNETT-MURRAY 


i'visrS cs suyr “G ae | 


LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during January, 1952 and 1951, was 
given by the United States Department 
of Agriculture as shown in the table 
given below: 


CATTLE (EXCLUDING CALVES) 
Total 
receipts 
1,347 ,332 
1,462,982 


Local 
slaughter 
728,723 


811,317 


Total 
shipments 

602,710 

614,818 


637 ,063 


Jan., 

Jan., 1951 .... 

S-yr. av. 
1947-51) 


] 1,548,744 879,350 


CALVES 


300,369 
363 ,553 


Jan., 1062 .... 
Jan., 1951 .... 
5S-yr. av. (Jan., 

1947-51) .... 


163,251 
192,805 


135,311 
160,862 


428,585 255,458 165,291 
HOGS 


4,373,424 
4,070,081 


Jan., 1952 ... 
Jan., 1951 .... 
5-yr. av. (Jan., 

1947-51) .... 


2,785,704 
2,749,201 


554,673 
295,099 
3,570,554 


2,429,033 ,122,874 


SHEEP AND LAMBS 


Jan., 1952 .... 1,149,623 
Jan., 1951 - 1,139,392 
5-yr. av. (Jan., 

1947-51) . 1,365,572 


555,728 
581,955 


598,560 
552,186 
648,527 


712,126 


Note: Total receipts represent livestock move- 
ments at the specified markets including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 


Argentina Doubts Chicago’s 
Biggest Cattle Mart Claim 


It seems as though Chicago’s claim to 
the title “largest cattle market in the 
world” has been met with a challenge. 
The Chicago report of total receipts of 
1,725,386 cattle and calves for 1951 
did not impress some Argentinians. 
They said such receipts could not estab- 
lish it as the “largest cattle market in 
the world,” as it was proclaimed by the 
Chicago Stock Yards and Transit Co., 
earlier in the year. 

A report to THE NATIONAL PROVI- 
SIONER from Buenos Aires, Argentina, 
from concerned sources, listed receipts 
of cattle and calves at the Liniers mar- 
ket in that city at 2,847,171 head. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 








6 oO < 
UdCidint 
BEEF 
215 WEST OREGON STREET «+ 


Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


. CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 


fly 2 


PACKERS ——— 
MILWAUKEE 4, WISCONSIN 
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LIVESTOCK PRICES AT LEADING MARKETS SLAUGHTER CHICAGO LIVESTOCK 


: ; } REPORTS Supplies of livestock at the Chi 
Livestock prices at five western markets on Wednesday, | nnn ay A for current an 
; . | Special reports to THE NATIONAL © : 
March 12, were reported by the Production and Marketing | PROVISIONER, showing the number ancmeus 
Administration as follows: of livestock slaughtered at 13 centers Gettin Gales Sem @ at 
| for the week ending March 8: = = a Sheep ing 
St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul | CATTLE Mar. 5.... 6,473 90 8,615 4, pol 
Week Cor. Mar. 6.... 5,088 6 21,218 
HOGS: (Includes Bulk of Sales) ended Prev. Week Mar. 7.... 1,: aS feos 
7 5 Mar. ! 3,574 
Mar. 8 Week 1951 M 32 14186 J 
BARROWS & GILTS: Chicagot .... 16,576 18,763 17,838 Howe ees” : ne . sol 
itwt 7 367 ° 6,0 
Choice: Kansas Cityt. 10,007 2, 10,367 Mar ‘ U 
ae: Omaha*t .... 18,546 »760 19,686 yor 13°°. 26 300 vs 500 
ae =. eee “15. 3 . St. Louist. 5,169 6,043 5,139 ~~ AN ee ee Y 49, 
- 166 a. «0s -17. 5 2 5.75- 5.5 5 ‘ St. Josepht 7,284 6,354 — 
160-180 Ibs. |... -17. ’ 3.50- 25-17 -17.50 | Sioux Cityt |: 16,766 17, “ar - . 1,287 57,181 18.75 
180-200 lbs. ... 17.50-17.75 17. 7 : 6 .00-17.75 .25-17.50 | Wichita*t ... 2,728 ,904 28'116 1/003 56,463 17'%) 
200-220 lbs. ... 17.5 7 , 75 5 7.75 ‘ ‘ -25-17. New York & ‘O76 1 067 49 823 , An 
220-240 Ibs 5 5- 7.40-17.65 5 ‘ Jersey Cityt SOR On0.- SRS Sree aalaes oe Sw 
240-270 lbs. |.. 16.50-17.! $.65-17.25 16.75-17.5 '50-17.5 50 | Okla. City*t.. 2 yrs. ago.29,052 2,008 49.007 Lani 
270-300 Ibs. :.. 16.00-16.75 16.35-16.75 16.00-17.00 15.50-16.7: '50 | Cincinnati§ a and 1200 cheep direct to pachen En BS 
300-330 Ibs. ... 16.00-16.50 3.00-16. 15.75-16.5 .00-15.72 t 5.75 | Denvert 3,921 : 7, gs! ot 
330-360 Ibs. ... 15.75-16.00 15.75-16.15 15.50-16. . 5.7% : J St. Pault .... ,891 12,8 SHIPMENTS 
Medium: | Milwaukeeet . 8,462 . 14a Mar. tat x aa . on ; 
160-220 Ibs. ... 15.00-17.25  15.00-17. .00-17.25  14.75-17. ....| Total 107,978 124,214 104,411 M8r- 9--- 
HOGS Mar. 8.... 
SOWS: Chicagot .. 43,897 48,150 42,289 Mar. Loo By : ‘ ' 
ny m | Kansas Cityt. 15,444 15,465 10, 946 Mar. 11... 2, ape 4 Ar 
Goatees Omaha*t .... 51,009 54,741 Mar. 12... 3,000 7 t , Cur 
270-300 lbs. ... 16.00 only 5.00-16.25 5.25-15.5 .75- 3.5 .50| E. St. Louist. 30,146 32,614 5,513 Mar. 13... 2,000 “_ it ‘ Sw 
300-330 Ibs. ... 16.00 only 5.75-16.25 .75-15.25 . 5 50-15. St. Josepht .. 30,858 30,757 2 . Wi 
330-360 Ibs. ... 15.75-16.00 .50-16.00 50-15. . 5 5.50 | Sioux Cityt |. 52,544 65,714 28,991 Week so Cor 
360-400 Ibs. ... 14.75-15.75 15.25-15.75 .25-14.7! .75-15.7 : 25 | Wichita*t ... 11,581 14,319 8,458 far ....11,240 24 5,02: Ea; 
400-450 Ibs. ... 14.25-15.50 14.75-15.50 14. { 00 12. .25 | New York & Week ago.10,713 38 4,128 4, Gr. 
450-550 Ibs. ... 13.50-15.00 .00-15.00 13: 79-14.25 3.25-15. 5 25 Jersey Cityt 51,304 54,116 43,148 Year ago.. 9,844 15 3 wm Ho 
Okla. City*t.. .270 13,706 11,636 2 yrs. ago.10,169 113 3,801 3,89 Rol 
Medium: !| Cincinnati§ .. - 18,185 19,656 Rot 
ace a ah 7 a ~ Jenvert 5 7,15! ,627 ci 
250-500 Ibs. ... 12.75-15.50 13.00-15.00 13.50-14.75 12.75-15.28 + gn gH RECEIPTS - 
Milwaukeet .. 5,761 6,949 5,838 Gattio = GAP Mic 
SLAUGHTER CATTLE AND CALVES: (Bulk of Sales) —— — — ne ae 52.16 om 
Total 371,408 433,356 344,216 ive - ’ Uni 
STEERS: ‘ umes = wee 27, Oth 
Prime: | Chieagot .... 8,820 8,599 4,885 * : 1 
700- 900 Ibs. .. 35.25-37.25 36.00-37.75 35.00-37.25 36.00-37.25 35. y Kansas Cityt. 5,148 4,319 3,825 
900-1100 vee 50-37. 36.75-39.50 36.00-38.00 36.5 r 5.50-37.00 | Omaha*t .... 2,999 16,514 10,214 
1100-1300 Ibs. .. 50-38. .25-39.50 35.75-38.00 : 9.2 5. ; E. St. Louist. 1: 3,898 .2,307 
1300-1500 lbs. .. 35.00-37.5 .50-39.25 35.25-37.75 e- ‘ 34. 00 | St. Josepht .. 12,213 12,806 6,910 ‘Sh 
| Sioux Cityt .. 8, 8.246 3.497 Art 
Choice: | Wichita*t ... 79% 2,347 1,075 Eee Swi 
700- 900 Ibs. .. 32,50-35.50 38.25-36.75 32.50-35.50 32.25-36.22 Te bp ye 235 94,554 CHICAGO HOG PURCHASE 2” 
900-1100 Ibs. |, 88.00-85.50 32.75-37.25 82.50-36.00 $2.25-36.50 33.0035. Cin ieee 8 5 1/233 Supplies of hogs purchased at Gi K 
1100-1300 Ibs. |: 33.00-35.50 32.50-87.25 32.25-36.00 -36.50 33.00-35.50 | Okla. City*t.. 3, an. "ar « week ended Thursday, Is - 
1300-1500 ; 32.50-35.: 50-37. 32 95- 50 "25-36.50 32.50- 34, Cincinnati§ .. ene . 73 cago, week endet aursday, March Lac 
BS. «se Dat OO ee me DD ae ve. >. . * 02.0! . Denvert p 9,8 8, 13: Sei 
i St. Pault .« Can 7 2 726 Week Week 
Good: Milwaukeet .. 5 ‘ 558 ended , 1 
700- 900 Ibs. .. 30.00-32.5 .15-33.22 2.50 2 32. 29.50-32.50 | digthant dibdeidatae: -anlbiaimen Mar. 13 
900-1100 . «+ 80.00-33.00 29.00-32. 29.00-32.50 -82.25 30.00-82.50| Total ,589 120,804 80,821 Packers’ purch 47,010 
1100-1300 lbs. .. 29.50-32.50 29.00-32.50 28.75-32.25 28.75-32. 29.50-32.50 | Shippers’ purch... 6.502 
*Cattle and calves. — . ap 2 9 Swi 
Commercial, | *Federally inspected slaughter, in- | ee FS | 50,382 3 Arn 
all wts. 26.50-30.00 26.00-29.75 26.00-29.00 26.00-28.75 26.50-30.00 | cluding directs. ‘ Oth 
Utility, all wts.. 23.50-26.50 00-26. 23.00-26.00 23.00-26. 22.50-26.50 ae sales for local slaugh- 
te ‘ 


HEIFERS: $Stoc kyards receipts for local LIVESTOCK PRICES * 


slaughter, including directs eal 
Prime: Gea AT LOS ANGELES she 
600- 800 Ibs. .. 34.50-36.75 34.75-36.50 34.50-36. 34.50-36.25 34.00-36.00 ° , ‘ 
800-1000 Ibs. .. ; ‘50-36. ) Be .50-37.5 34.75-36.5 34.50-36.25 | “00-36.00 BALTIMORE LIVESTOCK Prices paid for livestock at 
—_ Livestock prices at Balti- Los Angeles on Thursday, 
ocaee ain ne innings 75.24.50 29.00-24.00)™0re, Md., on Thursday, March 13, were reported a < 
800-1000 Ibs. :. 32.00-34.50 31.75-35.50 31.75-34.75 31.75-34.50 32.00-34.00| March 13, were as follows: shown in the table below: ont 
CATTLE: CATTLE: Oth 
Good: Steers, ch. & pr......$35.00 only Steers, gd., ch.......$33.00@34.00 
500- 700 Ibs. .. 28.00-32.5 29.50-31.75  29.00-32. .75-31.72 9.00-32.00 Steers, gd. & ch..... 2 Steers, com’l, gd. ... 30.00@32.3 T 
700- 900 lbs. .. 28.00-32.5 29.00-31.75 28.50-31.75 .75-31.75 29.00-32.00 Heifers, gd., ch. ‘ iy Heifers, med., gd.... 27 00a 30.7 
Heifers, util., com’l. 24.00@ 27.50 Cows, com’l : 
Commercial, Cows, coml ’ . 24.00@28.00 Cows, utility 25. 
all wts. 25.50-28. .00-29.50 25.50-25 24.50-27.7! 5.00-29.00 Cows, utility ........ 23.00@24.00 ay = &e . ee a 
Stility. : : me ; yaaa | Cows, canner, cutter. 16.00@22.00 ulls, util., com’l... 27.00@30. rn 
Utility, all wts.. 23.00-25.50 22.00-26. 22.00-25.5 21.50-24.£ 2 22.00-26.00 Bulls, com’l ......... 27.00@30.00 VEALERS: Wil 
Bulls, cutter ..++ 21.00@23.50 . . 
° E wy Gd. & 1. pr.. $34.00@ 36.0 
Cowee VEALERS: Utility & gd. ....... 30.00@33.50 * 
Commercial, PAR $40.00 a ® 
all wts. 23.00-26.00 28.50-26.25 23.00-25.00 28.00-25.50 23.50-26.00| Ga. & “T''''''' 34 op@se.09 HOGS . ! 
Utility, all wts.. 21.50-23.00 21.50-23.75 21.25-23.00 20.50-23.00 20.00-23.50| Com’l & gd. ........ 21.00 @ 33.00 Gd. & ch., 200/255.. 19.00@19.0 she 
Can. & entter Cull & utility 15.00@20.60 p~atnd a med..... 15.00 only 
: ° - - J Ne al. 
all wts. 17.00-21.50 18.00-21.75 .50-21.25  16.00-20.50 17.00-20.00 ao gd., pr. wool. 32.00 only* pape 
; Gd. & ch., 170/230. .$18.25@18.50" Cud 
rave (Yrls, Excl.) All wae 28 : ns soon o0| ,,80%% 400/d0Wn «+. 15.00@15.50 CANADIAN KILL 
100 26.00-27.! 7 24.5 ) >. ; 
Commercial .... 27.50-28.! 25.50-26.5 25.00-26.00 wy oo gd r. wool. 82.00 only Inspected slaughter in Can- Dol 
Utility 23 ‘ 24.50-27.5 23. 50-25.50 23.50-25.50 21.00-24.50 | _* » &., De. ite ie : ada for the week ended Sun 
Cutter 21.00-24.50 19.00-23.50 20.00-23.50 18.00-21.00 | ~ sxominal. Wawch i: Pio 








VEALERS: CATTLE Oth 
Choice & prime.. 33.00-40.00 37.00-39. 34.00-36. 32.00-35.00 31.00-36.00 | NEW YORK RECEIPTS Wk. Ended Ss T 
Com’l & good... 26.00-33.00 31.00-37.00 28.00-34.00 26.00-32.00 24.00-31.00 Receipts of salable _live- Western PEE 
este i a. 7, 
stock at Jersey City and 41st Eastern Canada.. 11,100 
st.. New York market for gota; _. 20,200 Arn 
week ended March 27: HOGS Swi 
: Cattle Calves Hogs* Sheep Western Canada. 45,400 0,3 Wil 
SHEEP AND LAMBS: Salable ... 188 141 773 161 Eastern Canada.. 78,700 57, ‘A 
LAMBS (110 Lbs. Down): Total (incl. tl 
Choice & prime.. 26.00-27.00 24.50-26.00 25.50-26.75 25.50-26.25 | a 511 22,270 21,881 Total ........ 124,100 
> on 7 5 » 94 5 °4 50298 9. oF, ev. c.: 
& choice.. 25.00-26.50 23.00-24.50 24.50°26.00 24.00-25.! Salable . 187 295 569 251 SHEEP Har 
Total (incl. Western Canada. 3,100 j 
EWES (Shorn): directs) . 5,187 823 27,284 27,302 Eastern Canada.. 1,700 , 0 
Good & choice.. 12. 13.50-15.50 12.50-14.00 13.50-15.00 14.00-14.50 J an th 
Cull & utility.. 9%. “ 9.00-13.00 9.00-12.00 8.00-13.f 9.00-13.75 *Including hogs at 31st street. Total 


Choice & prime.. 32.00-36.00 33.00-38. 31.00-33. 00-33. 30.00-34.00 


CALVES (500 Lbs. Down): | 
00 | 
Com’l & good.. 25.00-32.00 27.00-34. 25.00-31. 25.00-29. 23.00-30.00 | 
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lay, Mare 


Week 
ended 
Mar. 6 
44,108 

6,8 





50,38 


ICES 
ELES 


estock at 
‘*hursday, 
orted as 
2 below: 


3. 00@34.0% 
».00 @ 32.8 
7.00@ 30.7% 
5.50@26.0 
2.00@ 25.0 
9.00@ 21.50 
7.00 @ 30.00 


4.00@ 36.0 
0.00@33.0 


9.00 @ 19.50 
5.00 only 







KILL 
r in Can- 
k ended 


PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday Mareh 8, 1952, as re- 
ported to The National Provisioner 


CHICAGO 
Armour, 7,055; Swift, 
3,580; Agar, ¥ 
and Others, 92 
, 16.576 cattle; 1,175 calves 
49,922 hogs; 8,820 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
1,940 303 2,614 2,046 
. 1,395 251 5,825 1,308 
516 ° 
3,476 5 
1,521 By 


1,537; Wil 
Shippers, 





Armour 
swift 
Wilson . 
Butchers 
Others 





416 1,699 


Total 9448 559 15,444 5,143 


OMAHA 


Cattle and 
Calves 
. 4,858 


Hogs 
12,978 
11,629 
10,095 


7,739 


Sheep 
Armour 3,7 15 
Cudahy 2s 
Swift 

Wilson 
Cornhusker 
Eagle . .e 
Gr. Omaha 
Hoffman 
Rothschild 
Roth 

Kingan 
Merchants 
Midwest 
Omaha 

Union 

Others ... 





14,198 


Total 19,180 56,639 11,656 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 
Swift .. 
Hunter . 
Heil 
Krey ..... 
Laclede 
Seiloft 





Total .. 4.505 664 30.146 


2,999 
ST. JOSEPH 
Cattle Calves Hogs 

. 1847 72 9,156 
89 

124 


Sheep 
6,703 
1,612 

140 


Swift 
Armour 
Others 





-. 2,628 

. 4,070 
8,455 

eattle, 13 

3,898 direct 


. 8,545 285 2% 
not include 63 
13,737 hogs and 


*Total 

*Does 
calves, 
sheep. 





SIOUX CITY 

Cattle Calves Hogs 
Armour 2 11,629 
Cudahy 1 13,436 
Swift .... 2,421 1 8,148 
Butchers 
Others 


Sheep 
1,733 
2,908 








2 ro 
23 19,331 





Total ..16,766 29 52,544 
OKLAHOMA CITY 
Cattle Calves Hogs 
Armour .. 1,095 45 1,428 882 
Wilson ... 1,405 97 1,516 1,593 
Butchers 95 1,300 1 
*Total . 2,595 146 4,244 2,476 
*Does not include 446 cattle, 
calves, 14,026 hogs and 1,104 direct 
sheep. 


Sheep 


WICHITA 
Cattle Calves Hogs 
Cudahy .. 1,369 99 3,618 
Guggenheim F one bax 


Sheep 
1,785 


634 
60 


Sunflower. 
Pioneer .. 
Excel .... 
Others 


356 
523 


675 55 


Total .. 3,453 99 4,987 1,840 


LOS ANGELES 
Cattle Calves Hogs 
192 ‘ 


Sheep 
Armour 
Cudahy 
Swift .... 
Wilson ... 
Acme ... 


528 
159 
61 
169 
555 
21 
90 
393 


ne ae 
Others .|. 2.870 


. 4,805 


400 


Total ~ 408 (1,684 


Cudahy 


DENVER 
Cattle Calves Hogs 
Armour .. 2,313 107 3,906 
aS .cce Se 9» 2,930 
793 19 4,140 
Us) 


Sheep 
10,369 
10,287 


Wilson 
Others 





116 3,503 9755 
Total . 8,666 22,286 
ST. 
Cattle 
. 3,965 
815 
488 


251 14,569 
PAUL 


Calves Hogs 
3,174 16,310 


Sheep 
Armour 2,824 
Bartusch 
Cudahy 

Rifkin 

Superior ° oti 
Swift 2,994 28,961 
Others ... V2 2,120 10,903 


164 
36 





Total 8,488 56,174 


CINCINNATI 

Cattle Calves Hogs Sheep 

oeseece coe cee ee 106 
2002 BI oa 

Northside. , eae 
Others 779 20,792 


. 2,111 
Total 


. 2,320 


FORT 


810 20.792 
WORTH 


Calves Hogs 
298 9 Ons 


106 


Cattle 
658 
974 


Sheep 
4,349 


2,366 


Armour 
ee wine 
Blue Bonnet 
Ce. sweee 
Rosenthal. . 





Total 616 
TOTAL PACKER PURCHASES 

Week Cor. 
ended week 
Mar. 8 1951 
112,113 116,864 

Hoge ......33% 2 317,090 

Sheep ..... 8f 49,134 


4,305 


6,715 


Prevy.* 
Week 
121,499 
B87 995 


86,008 





), 677 


*Revised to 
and Cincinnati. 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., March 14 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


include Los Angeles 


Hogs, good to choice: 
160-180 Ibs. 
180-240 Ibs. 
240-300 Ibs. 
300-360 Ibs. 


.. .$14.25@16.50 
16.00@17.00 
15.30@16.85 
14.85@16.15 


Sows: 
270-360 
440-550 


Ibs. 
Ibs. 


14.65 @15.50 
"ries 12.50@ 14.30 
Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


This 
week 
estimated 


Same day 
last wk. 
actual 
51,000 
40,000 
58,000 
58,000 
66,000 
42,500 


Mar. 
Mar. 
Mar. 
Mar. 
Mar. 
Mar. 


LIVESTOCK RECEIPTS 





| 


| Pr. 


5 | ca 


| 
| 


Receipts at 20 markets for | 
the week ended March 8,| 
with comparisons, are shown | 


in the following table: 


Cattle Hogs Sheep 
Week to 
date 
Previous 
week 
Same wk. 


191,000 
216,000 
204,000 


559,000 
593,000 


557,000 


171,000 | 
177,000 


119,000 | 
| 


. -2,032,000 6,229,000 1,470,000 


. .2,149,000 5,706,000 1,376,000 | 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending March 6: 

Cattle Calves Hogs Sheep 

Los Angeles 5,250 825 1,600 

N. Portland 1,900 220 1,310 

8S. Francisco 450 10 1,500 


600 
310 
825 


The National Provisioner—March 15, 1952 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 






lves, hogs and lambs at eleven leading markets in Canada 


during the week ended March 1, were reported to THE Na- 






| TIONAL PROVISIONER by the Canadian Department of Agri- 


culture as follows: 


STOCK 


YARDS 


Toronto 


Montreal 
Winnipeg 


Calgary 


Edmonton 
Lethbridge 
| Albert ... 
| Moose Jaw .... 
| Saskatoon 
Regina .... 
Vancouver 









GOOD 
STEERS 
Up to 


VEAL 
CALVES 
Good and 


HOGS* 
Gr. B* 
Dressed 


LAMBS 


Gd, 
Handyweights 
$30.00 

















































e e NATURAL ENEMY 


“Frisk: 
OF 


GREASY PANS, TABLES, SAWS, ETC. 











| HIGHLY CONCENTRATED SOLVENT | 





e Easy to use... easy on the hands! 
Saves time, labor and money! 


e Really cleans... leaves no deposit! 


“FRISK” is a fast-acting cleaning agent that takes the 
“labor” out of grease removal. 2 to 4 tablespoons of 
“FRISK” added to a gallon of water and your grease 
problems are solved. No soaking required... just dip 
and rinse! “FRISK” also prevents grease accumula- 
tion in the drains... eliminates clogging headaches. 
Order today! 


Frisk Sales Company 


1829 ADAMS AVENUE * TOLEDO 4, OHIO 


Telephone: ADams 2502 











Order Buyer of Live Stock 
L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 * Tel. 2233 








“IT urge every 
American employer 


to promote the 


Payroll Savings Plan...” 


DECHARD A. HULCY, PRESIDENT 
Chamber of Commerce of the United States 


“I urge every American employer to promote the Payroll Savings Plan among 
his employees as a means of building a reservoir of savings.” 


As President of the Chamber of Commerce of the United 
States ... with literally thousands of contacts throughout 
industry and commerce . . . Mr. Hulcy is uniquely qualified 
to evaluate the Payroll Savings Plan. 

As a business man, Mr. Hulcy puts his finger on a most 
important accomplishment of the Payroll Savings Plan: 
the enormous reservoir of savings, future purchasing 
power, built up by systematic saving. 

Today, millions of Americans hold Series E Defense 
Bonds totaling $34.7 Billion. It will surprise many to learn 
that this figure is $4.8 Billion greater than on V.J. Day. 
And the $34.7 Billion total of outstanding Defense Bonds 
is mounting as more and more employers recognize the 
importance of the Payroll Savings Plan. During 1951 there 
was a sizable increase in the number of men and women 
saving through Payroll Saving Plans where they work. 


During the calendar year 1951, 45,500,000 $25 Series E 
Bonds were purchased — a gain of 17% over the previous 
year. 12,000,000 $50 E Bonds were purchased in the same 
period, 14% over the previous year. $25 and $50 denomina- 
tions are the bonds bought by Payroll Savers. 


Building a reservoir of savings and future purchasing 
power . . . contributing to America’s defense effort . . . help- 
ing to maintain America’s economic stability by providing 
a check on inflationary tendencies, the Payroll Savings 
Plan is doing a three-way job. 

If your company hasn’t a Payroll Plan, or if your em- 
ployee participation is less than 60%, the Savings Bond 
Division, U. S. Treasury Department will be glad to help 
you take your place among America’s Honor Roll of 
“Companies on Payroll Savings”. Phone, wire or write to 


Suite 700, Washington Building, Washington, D. C. 


The U.S. Government does not pay for this advertising. The Treasury De- 
partment thanks, for their patriotic donation, the Advertising Council and 


THE NATIONAL PROVISIONER 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 

STEER AND HEIFER: BEEF CURED: 

Week ending Mar. 8, Week ending Mar. 8, 

Week previous Week previous 

Same week year ago Same week year ago 
PORK CURED AND SMOKED: 

Mar. 8, 1952. 418 Week ending Mar. 8, 1952. 

Same F Week previous 

Same week year ago 

LARD AND PORK FATS: 

Week ending Mar. 8, 1952. 

Week previous 

Same week vear ago 


Carcasses 





cow: 

Week ending 
Week previous ati 
Same week year age 
BULL: 

Week ending Mar. 8, 
Week previous 
Same week year ago 


1952. 30,218 
25,890 
46,132 





VEAL: 

Week ending Mar. 8, 
Week previous 

Same week year ago.. 


LOCAL SLAUGHTER 
CATTLE: 
Week ending Mar. 8, 1952. 
Week previous ... . 
Same week year 
CALVES: 
Week ending Mar. 8, 
Week previous .... 
Same week year ago 


1952. 


LAMBS: 

Week ending 
Week previous 
Same week year 


Mar. 8, 1952. ago.... 
oa 1952. 
MUTTON 

Week ending 
Week previous ese 
Same week year ago.. 





Mar. 8, 1952. 


HOGS: 





Week ending Mar 
Week previous .. 
Same week year ago.. 
SHEEP: 

Week ending Mar. 8, 
Week previous ... 
Same week year ago 


, 1952. 
HOG AND PIG 

Week ending Mar. 8, 
Week previous .... 
Same week year ago.. 
PORK CUTS 

Week ending Mar. 8, 
Week previous 

Same week year ago 
BEEF CUTS: 

Week ending Mar. 8, 
Week previous 

Same week year ago 
VEAL AND CALF CUTS: 
Week ending Mar. 8, 1952. 
Week previous ............ 
Same week year ago 

LAMB AND MUTTON CUTS 

Week ending Mar. 8, 1952. 551 
Week previous 2,543 
Same week year ago ae 





1952.1, 97 
COUNTRY DRESSED MEATS 

VEAL: 

Week ending Mar. 8, 


Week previous 
Same week year ago 


1952. 1952. 





HOGS: 

Week ending Mar. 8, 
Week previous 

Same week year ago 
LAMB AND MUTTON: 
Week ending Mar. 8, 
Week previous . 
Same week year ago.. 


1952. 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended March 8 
was reported by the U. S. Department of Agriculture as 
follows: 

Sheep 
& Lambs 

36,167 

635 


NORTH ATLANTIC 
New York, Newark, Jersey City. 
Baltimore, Philadelphia 
NORTH CENTRAL 
Cincinnati, Cleveland, 
Chicago Area 
St. Paul-Wise. Group* 
St. Louis Area? 
Sioux City 2h iat 9, 
Omaha 21,754 
Kansas City 8,355 
lowa and So. 16,902 
SOUTHEAST* 3,851 
SOUTH CENTRAL WES 17,912 
ROCKY MOUNTAIN® 9,405 
PACIFIC? 21,748 
Grand total 182,685 
Total previous week 192,385 
Total same week, 1951 170,345 


Cattle 
6,423 
4,954 


Calves 
5,396 
1,011 


9,509 
22,182 


20,703 


Indianapolis. 3,340 
17,725 
11,916 





Minn.* .. 
1,406 
2,999 

405 
1,098 

49,564 

57,75! 

56,092 





28,420 
204,655 
20,972 
155,172 





002/959 
864,395 


_ {Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. Includes St. Louis National Stockyards, B. St. Louis, Ill, 
and St. Louis, Mo. %Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn, ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Includes So. St. Jo- 
seph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas. ‘In- 
cludes Denver, Colorado, gden and Salt Lake City, Utah. tIncludes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
— the following percentages of total slaughter under federal inspection 
ae January, 1952—Cattle, 75.8; calves, 66.0; hogs, 75.0; sheep and 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at seven southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended March 7: 


Cattle Calves 
483 
254 


576 


Hogs 
17,270 
16,243 
16,826 


Week ending March 7 
Week previous 





The National Provisioner—March 15, 1952 





13,976 | 


HYGRADE 


in name... 
high grade in fact! 





MORRELL 


No King 


Ever Ate Better! 





Ham e¢ Bacon ¢ Sausage « Canned Meats 
Pork ¢ Beef ¢ Lamb 


MEATS 


JOHN MORRELL & CO. 
Ottumwa, Iowa « 











Packing Plants: 
Sioux Falls, S. D. 





BARLIANT’S 


WEEKLY SPECIALS! 


— sWN We list below some of our current 
i offerings for sale of machinery and 
equipment available for prompt 

shipment at gules quoted F.O.B. shipping points. 


Write for Our Bulletins—Iissued Regularly. 


Sausage & Smokehouse Equipment 


14542-—-MIXER: Buffalo 

HP. motor, chain 
SILENT CUTTER 
plete with 25 HP 


Standard, 700% with 5 

drive . $ 825.00 
Buffalo 43-B, com 
mtr starter & mtr 


1354 


‘ 850.00 
Westing 
knives 725.00 
Anco 2700.00 


base en . ee 
GRINDER Enterprise, 7% HP 
house motor, 1 fine plate, 3 
BACON FORMING PRE 
LOAF FILLER: Like G 
be adjusted to pan heights up to 2 
ag: from 3% to 4%" W. & from 7’ 
to 11° L. ah 135.00 
SIL) ENT CUTTER: Buffalo 27”, with’ V 
belt pulley and 5 HP. motor 
VACUUM MIXER: Globe type J7957. 
10003 cap., jacketed, 10 HP. 1800 RPM 
220 volt, 60 eycle, 3 phase A.C. motor 
reducer. First class condition 
MOLDS: (400) Ham Boiler Corp., stain 
less steel 1-0 and 0-2-G ..... ++ Ca 
HAM MOLD WASHER Adelman 
ROTO-CUT: Globe, 42-18, complete 
140 HP. and 1—) HI. motor 
STUFFER: Pneumatic Loaf 
SAUSAGE Y Ww ASHER: 
driven with motor & speed reducer 
sticks up 48 : 
SILENT CUTTER 
dump, 8002 cap., 
BAKE OVEN: 
loaf cap., complete, excellent condition 
MOLDS: (100) Hoy $58, stainless steel 
excellent condition 3 ea 3.75 
SMOKE STICK CAGES: (25) for 34” 
Oe : ‘ mg 
SMOKE STICK CAGES: (25) for 42” 
WD setekcedes kes ea 


10 00 


1650.00 


8.50 
175.00 
with 
ae 1650.00 
250.00 
Motor 
Handle 
° 385.00 
center 

. 2500.00 
style, 96 


suffalo 270-B 
less motor 
Advance, late 
1000.00 


Lard & Rendering Equipment 


FRENCH OIL COOLER 
with 15 HP. & loader for same Bids requested 
BLOW TANK: Dupps 40002, with fittings 

for 2 cookers $ 77 
163—HOG: Mitts & Merrill, 13 c D. including 

40 HP. mtr., direct drive USED Bids requested 
RENDERING COOKER: 5’x’ dry 

cess, welded, flat heads. NEW, 

USED, less motor 
RENDERING COOKER 


cess, completely 


Al ixll’—-3 sec 
1540 
5.00 


1461 


. Bids requested 
i’x8' dry pro 

overhauled less motor 

Bids requested 

triplex 


4460 


1335—HYDRAULIC PUMP: French Oil, 
electrically driven piston type. 3 pistons 

A dia., 50008 per sq. inch. with motor 
ENTRAIL & PECK CUTTER: Anco 
3464, for motor drive motor. . Bids requested 


425.00 


less 


Miscellaneous 


FLUSHING MACHINE 
century motor, good condition 
Bids requested 
beam 

Bids requested 


CASING 
with 


Globe 


CALE: Fairbanks 


Morse platform 
20,0008 cap., ° 


platform 9'x22 
PUMP: Tri-Clover, 3” inlet, 2%” out 

let, 7% Howell motor ... Bids requested 
LUNC H . CANS 25,000 

62 fle, 1, "125" key 
opening, ition lids al Sids requested 
BOILERS: (2) 100 HP. are water tube 
boilers, a complete plant, on foundation. .$2 
TOLLEYS: (390) Hindquarters  tolleys 
short hook type, black frame galvy 
 —_s Pe ea 95 
(508 Forequarter tolleys hook 
black frame. galv. hooks ea 
SCRIBE SAW Best & Donovan, with 
motor 225.00 
COMPRESSOR: | Freon, | self contained 
HP. mtr., overhauled in A-1 condition 
TIME CLOCKS (11) International Elec 
tric 20% ea 75.00 
ARTER ¥ PUMPING CONVEYOR 
TABLE Stainless steel flights 42" L 
x 22%" W. x 37%” H. with motor and 
speed = reducer 


500.00 


long type 


500.00 


1250.00 








SEE PAGE ad THIS ISSUE AND LOOK 
FOR FOUR PAGE jaan oben 
NEXT WEEK, FORMER CUDAH 

KANSAS CITY PLANT LIQUIDATION. 











DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 


Cliffside 4-6900 


BARLIANT & CO. 


¢ New, Used & Rebuilt Equipment 
¢ Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will 
Inserted Over a Blind Box Number. 


Minimum 20 words 
20c each. “Position 
minimum 20 words 
15c¢ each. Count ad- 


Undisplayed; set solid. 
$4.00; additional words 
wanted,” rate: 


special 
$3.00: additional words 


CLASSIFIED ADVERTISING PAYABLE IN 


dress or box numbers as 8 words. Headliny 
75c extra. Listing advertisements 75c per lin 
Displayed, $8.25 per inch. Contract rates q 
request : 

ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT WANTED 


PLANTS FOR SALE 





WANTED: ANDERSON Duo Expeller, 
press, 5x12 cooker, and 3x6 lard roll. 
THE NATIONAL PROVISIONER, 15 W 
St.. Chicago 10, Ill 


500 ton curb 
EW-33, 
Hiuron 


WANTED: 14 
out 
2th St., 


with- 
West 


foot insulated box—-with or 
GREENLEE PACKING CO., 
Sioux Falls, .S.D 


chassis 


EQUIPMENT FOR SALE 


BOILERS 
2590 Kewanee 2-Pass Firebox, 
Hl’, 100¢. Perfect Condition, with stoker, ashes- 
tos cover, fittings, water level control See in 
operation until March 28. Inspection guaranteed. 
$4200 f.o.b. St. Louis. 
OTHER SIZES IN STOCK 
ADVISE REQUIREMENTS 
Water Tube Boilers for coal, oil, or 
Save over 50°. Write for complete 


ASME, 262-319 


360-600 HP 
gas firing. 
data. 
UNITED STEEL PRODUCTS COMPANY 
1534 Texas St., PO Box 4111, Memphis, Tenn. 
Phone 35-2855 


ANCO 2731 
galvanized, 
ANCO Beef Pouch Table, 8’0” long, lifting 
Hopper, Manure Hopper, Containing Umbrella 
stand pipe and platform hot galvanized. 
ANCO 3807 Hot Hoist with 5” dia 
3°90” stroke, 76” lift. ineluding 
valve, cable, sheave and pulley. 
Above 


BOX 134, 
15 OW. 


Cattle Head Washing Cabinet, hot 


Cylinder, 
operator 
never used 
PROVISIONER 
Chicago 10, Tl. 


items new, 
NATIONAL 
Huron St. 





14—Anderson Expellers, all sizes. 

1—Boss 500 ton Curb Press and Pump. 

1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter 
6—150, 350, 600, 800 gal. Dopp Seamless Kettles 
1—Davenport 3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 
We also have a large stock of S/S, 
Copper Kettles, Storage Tanks, 
Grinders, Silent Cutters, Stuffers, 

Only a partial listing. 


CONSOLIDATED PRODUCTS CO., INC. 
14 Park Row BA 7-0600 New York 38. N.Y. 


Aluminum and 
Filter Presses, 
ete. 


LIQVUIDATION 
Wonderful business opportunity for 
sires immediate possession of small, modern sanu- 
sage kitchen equipment, 25 HP. Boiler automatic 
steammaster, linker machine, 100 Ib. stuffer and 
cutter, 200 lb. mixer, Hoy ham press, Hoy molds, 
ete, All equipment only slightly used. WRITE 

MAYO ANGERSTEIN 

Box 26 VICTORIA, 


one who de- 


, & Texas. 


RENDERING COOKERS 
2—No. 600 Allbright-Nell 5’ x - £ 
capacity, complete with 25 H.P. 
motors and starters. Gear drive. 
In use at present. FS-108, THE 
VISIONER, 18 East 41st St., 


10,000 Ib. 
3 phase, 60 cycle 

Good condition, 
NATIONAL PRO- 
New York 17, N. Y. 


* ANDERSON EXPELLERS * 
All models. Rebuilt, guaranteed, or AS IS. 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


BUSINESS OPPORTUNITIES 








BROKERAGE SERVICES OFFERED 

A Live Wire Wholesale Meat Distributor with 
an established business of long standing, catering 
to meat Markets, Hotels and Restaurants wishes 
to contact good reliable Packer with quality prod- 
ucts to expand our volume of business. 

W-119, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, IN. 


15 W. 


FOR SALE: 


ment, 


Small modern packing plant, equip 


motor trucks and new home on seale 


bids to be 


24, 1952 


opened at close of business on Marg 


The right is reserved to accept or rejeg 
Plant located 
to Milwaukee 


any bid. at junction of new Madise 
| 


Memorial 


of Lake 


Highway 30 and County 


Trunk A, just Mills city 
Lake Mills, 


population in 


outside limits 
4 prosperous little 


5.000 in 


city of 


about 3,06 


winter, 4 to summer, has 
Rock Lake. 


Establishment enjoys low 


its beautiful 


taxes, electrical rate 


and insurance. Consists of 5.6 acres of land ani 


is adjoined by highways and an 80 acre farm 


Livestock pens, scales, in waylite block building 


Slaughtering, sausage kitchen, 3 coolers, ip 


Tracking supports steel chap 
New 


Kolorblock building. 


nel, precast fireproof roof. home with oi 


heat, 6 rooms and bath, (4 bedrooms), all modem 


conveniences, full basement, built on acreage. Aj 


buildings built in 1947 and 48. Unlimited possibili 


ties for general packing plant, distribution depo 


and retail supermarket, due to layout and loca 


tion. In heart of livestock resources, wonderful 


Located 


Milwaukee. 


labor supply, good territory for business 


25 miles from Madison, 48 miles from 


This property must be seen to be appreciated 


If interested bring a competent appraiser. Every 


facility for inspecting the premises and equip 


ment will be afforded to parties really interested 


A form for bidding will be available at the plant 


List of real estate, improvements and equipment 


will be furnished upon request. 


HABERMANN SAUSAGE 


KITCHEN 
LAKE MILL S rISC 
Indiana in 


Loe ker plant located east central 
Net re 


Swiss community over 2000 population. 
turn on investment has been over 10% for th 
past 8 years. One-third down, rest easy term 
to the right party. This plant is fully equipped 
and all lockers rented. Full particulars on request 
FS-110, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, ll 


MODERN, complete packing plant, including ree 
dering, in the central part of Michigan. Capacity 
100,000 lbs. sausage, 1500 hogs, 200 cattle pe 
week. Opportunity to take over going business 
with personnel and sales organization intact 
FS-120, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, . 
MODERN “SAUSAGE FACTORY: With slaughter 
house. Good quota, Hhas been doing approximately 
= 50,000 gross yearly. Excellent midwest location 
Vill sacrifice for quick sale because owner be 
oan interests. Don't miss this splendid oppor 
tunity. FS-121, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 
FOR SALE: Complete rendering plant equipment 
Capacity 100,000 lbs. per day. Allbright-Nell cook 
ers, Anderson Expeller, Grinders and Condenser 
Must be disposed at once. Can be seen anytime # 
707 South Market Street, Wilmington Delaware 
Phone Phone Wilmington 2-4223 


HOG. CATTLE « ° SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 

Broker * Counsellor * Exporter * Imporie 


407 SO. DEARBORN ST., CHICAGO 5, & 
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new 
form 


mum 
trout 
quali 
smal 


* EDWARD KOHN Co. 


MAKERS OF ao We deal in 
FERRIS nickory smoked HAM & BACON ee Straight or Mixed Cars 


Sich Moyer essaren samme mes | TM BEER. VEAL 
i ~~ OLD TIME tuncneon meats ee LAMB ‘ PORK 


on M 
— 172 EAST 127TH ST, NEW YORK 35, 4. | ano OFFAL 


W Madises 


o ( y . . . ° 
nd County PLANTS IN: BROOKLYN, N.Y PEORIA, ILL COFFEYVILLE, KANS @ Our more than 25 years in busi- 


ity limite ness offers you an established out- 
bout 260 ve let for distribution of your products 
mmer, ia in the Chicago area. 


S KE I. L @ Full i d 
“<I! Surplus Equipment | fj) oo "™e™ 


k building. 


octal The classified columns of The National es We Invite Your Inquiry 
steel chan Provisioner offer a quick, resultful method _ 
a a of selling equipment you no longer need 
oneal at negligible cost. Turn space-wasting old 
<1 possibi equipment into cash. List the items you 
nnn wish to dispose of and send them in. The 
— National Provisioner classified columns will 
ss. Located find a buyer for them. 


Milwaukee. 





rical rates, 














ppreciated 


iser. Every - HELP WANTED 











wef CLASSIFIED ADVERTISING 


; BUTCHER WANTED 
interested. 





Young man with some knowledge of butchering 


+ the plant POSITION WANTED HELP WANTED Ghe could tile chaene of anual meders pockins 


lant 
equipment I 





SAUSAGE CONSULTANT SALESMEN CALLING ON THE PARIS ee og a. IN¢ 
Up-to-date, with 46 years of practical and theo- PACKING AND PROVISION TRADE | — . 
‘HEN retical experience in the manufacture of a com- If = - — os, ae, ete., we have $$ $$ a 
"ISCON jlete line of quality sausage, when necessary a product which is used extensively by the pack- YX PERIENCE wee , = —_ 
v ISCONSIE arsed nd ceaieien’ ot sheunnt seasoning, also ing and provision industry and can be sold in ct py on — ty —_ 7 — 
hams, picnics, roulettes for smoking, canning, conjunction with your present line. Most territeries | “Catee New oCreey. ue now ah po 
~— tenderized boiling and roasting, artificial color open. Excellent opportunity to increase your rege a oe ee Cg? — SIONS 
on all kinds of sausage not necessary. Put in earnings. Only experienced men with following | i#,,. = ae | i a a, ROVISIONER, 
new items and a real good system to make uni- apply. State territory in which you are interested. as st St., New tor *, . 
form quality products all year round at a mini- W-116, THE NATIONAL PROVISIONER, 15 W. be <n BAe 
mum cost price. Straighten out any sausage Huron St., Chicago 10, Ill. 
trouble in a short stay, placing men where best saint ; 7 


" qulléed. I travel north, south east and west ¢ MISCELLANEOUS 
ago 10, Mi a e larae plants. iBent, rtm lem Pag FLORIDA SALESM AN 


cluding ret W-122, THE NATIONAL PROVISIONER 
in. Capacity 15 West Huron St. Chicago 10, TI. Pennsylvania Packer has an openi lor 1 
2 Ss ae “nns) ani fT » us ¢ pening for an ex 
cattle per SC lined ceanin Gir aon = cate perienced salesman to sell a complete line of CAT TLE SWIT C HES 
1g — SALES MANAGER-MANAGER: Young aggressive Smoked Meats—Processed Meatse—Canned Meats 
tion intact man, college graduate, age 30, desires  posi- ng et vicar A oat aaa: Giebiiines eatin 
YER, 15 W tion with progressive independent firm. Now man- ate ae lille yl per WANTED 
aging manufacturing unit for major packer in i "hai “oom sees Wheleesie stributors i 
th slaughter eastern metropolitan market, processing smoked Li Bo an oe _ ~ — oe se Please wate oF call 
prone oa me "indie anh tmmacen, Ee paying Day ye i ady established. Give age KAISER-REISMANN CORP. 
ro ett ion witn™eoste. elie ete, "Reterences tae ee ee en TT asic aan. | 280 Java Street Brooklyn 22, N.Y. 
: ow 7 a0 avenue “tr AG . >T chaps "EE i reese ati BS. 4 “s » strict co 
sndid oppor 9 * deg ae 4 ——e fidence. Mail replies to Box W-127, THE NA Phone: Evergreen 9-5953 
YVISIONRE, . uron St., Chicago TIONAL PROVISIONER, 15 W. Huron St., 
~ MANAGER: Wishes to locate in south, went, or Cateago 10, In. 
t equipment midwest. Large and small plant experience for - —- - Code Daters—Name Markers 
it-Nell cook 2) years. Thoroughly experienced in pork and SALES MANAGER . 
Condensers beef operations, processing, manufacturing, per- Aggressive man, preferably with a following in Tape Printers 
n anytime at sonnel, sales, costs and yields. W-114, THE joston and vicinity, capable of taking complete 
n Delaware NATIONAL PROVISIONER, 15 W. Huron &t., charge of all route salesmen distributing a qual- | For the Meat Packing Industry 
Chieago 10, Ill. ity line of prepared and ready-to-eat meats. Ex- Write for details on specifi bl 
——_—_————— ENGINEER-MABTE! MECHANI ——— cellent salary for competent man. Please state a ee 
INGINEER-MASTER SCHANIC ualifications and experience. All replie lt 
SHEEPE cninste snzineer with 20-year experience on | Lent “strictiy contdential,” Wik” the ws. | KIWI CODERS CORPORATION 
the job, in design, pelumekiaion. Seatediaeitens, TIONAL PROVISIONER, 18 Bast dist St... New 
Master mechanic, boiler, engine, refrigeration, York 17, N.Y. 3804-06 N. Clark St. Chicago 18, Illinois 
NGS electrical systems, planning, preventative main- > enaeneaenenenaenie ee “ i oe 
tenance, W.124. THE NATIONAL, PROVISION. OPPORTUNITY EXTRA-ORDINARY 
ER, 15 W. Huron St.. Chicago 10. Il. PRODUCTION MANAGER—Frozen Minute Steaks il : a : 
= , Ba: a with reliable Midwestern Packer. Outstanding MODERN PACKING PLANT FOR SALE 
SAUSAGE MAKER: Desir iti itl k- opportunity for man who has complete knowledge bo ite a 8 . 
ing firm. Capable Bg A gh hams and pace se roe nie to take full charge of supervision CENTRAL SOUTH CAROLINA 
Tae Natt) replies from Canada as well. W-125 — — replies confidential ‘ -s Re ae ra seen — oh = 
ATIONAL PROVISIONER, 15 West H pe a pe nceeaion staugaterng equlpmes atts of plant Sram 
Chicago 10, Il 3 ext Huron W-133, THE NATIONAL PROVISIONER new. Minimum amount of work necessary to 
Sy Chicago 10, 1. i ‘ 15 W. Huron St. Chicago 10, Ill qualify plant for federal inspection Part of 
MANAG iER: Complete knowledge of costs, yields. SALESMAN: To call on small slanghterers and conte — ae RFC Must be seen to be ap 
- build aggressive sales force. References. locker plants with full line of machinery and preciated. Address 
= THE NATIONAL PROVISIONER, 15 supplies. Write the C. Sehmidt Company, 1712 | HAROLD W. FUNDERBURK 
est Huron St., Chicago 10, IN. | John Street, Cincinnati 14, Ohio. Pr. 0. Box 100 
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Orkin Institute of Industrial Sanitation.................00: « 






an. i Se core $:5 9 Fe aca a a <> 's GW 
° ° ioneer Rubber Company, The......... oe fl 
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* Help provide for 9g Rath Packing Co., The......... Peete Perr eer 
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| Schluderberg, Wm.-T. J. Kurdle Co......... ; 4 
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products. Staley, A. B., Miz. Co.............- yeeros ee 
_— ‘~~ = y unc sont 
tedman Foundry achine ompany. Ss aes ; — 
*% All-Bounds are easy to handle. The hell Saeed ] 
ownsend Engineering Company..... ‘ ccesenscne enue 
cleated ends provide firm, sure grip. United Cork Companies................. ————— 
- ‘ bad ents Copeceine Si ethane <a 
~ arner-Jen ; 4 oe . 4 
* General All-Bounds have high-stacking Wilson i Gon tne sheers a 
: isconsin Packing Company....... a 
strength! They are easy to palletize. Withington Company............ oy 


While every precaution is taken to insure accuracy, we cannet 
guarantee against the possibility of a change or omission © 


General BOX COMPANY — 


GENERAL OFFICES: 
1871 MINER STREET, DES PLAINES, ILL. 








The firms listed here are in partnership with you. The pro 


DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., and equipment they manufacture and:the services they 
Detroit, East St. Lovis, Kansas City, Louisville, General Box Com- are designed to help you do your work more efficiently, 
pany of Mississippi, Meridian Miss., ee Sheboygan, economically and to help you make better products which 


can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 








Winch ad. Cc. ot +, 1 Box C 





y, Inc.: ton, Dallas. 


| 


The National Provisioner—March 15, 1% 
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No. 991 
Pat. Applied For FEATURES 


. Curing time greatly reduced. 
. No shrinkage loss. 

- No lost pickle. 

. Saves space. 


. Does away with curing boxes 
and their maintenance. 


PICKLE 


. Uniform cure assured. 


— ; . Appearance of product 
fo) IN J ECTOR Hs 
ee 8. Quick “turnover’’ of product. 


@ For More and Better Bacon in Less Time. 9. Only 16 injection needles. 


ae a Big Job in a Small Space. 10. Continuous flow of product. 


11. Operati in full vi t all 
Will Pay for Itself Quicker Than Any Other > stg on tn fun view at a 
Machine in Your Plant. 


12. Volume of pickle easily 
Will Enable You to Maintain Accurate adjusted. 


Quality Control. 13. Simple to operate. 


14. All parts readily accessible. 
THE ALLBRIGHT-NELL CO. 


15. Minimum maintenance. 
5323 S. WESTERN BLVD., CHICAGO S,ILLINO!IS 


16. Stainless steel construction. 





Easter Hams 
IN of “Custom” Quality 
2 


Pack a Holiday Punch! 





The increased ham demand at Eastertime provides you with the opportuni 
of introducing your product to the most consumers in the least time. Custe 
cure your Easter Hams for year ‘round returns! 


CUSTOM HAM FLAVOR enables you to process ready-to-eat hams, boilé 
hams, butts and bacon that invite sales-repeats!) CUSTOM Ham Flavor 

your present formula means richer taste, better flavor and bigger yield. Bet 

slicing, too! 


Contact your CUSTOM Field Man today. He will show you how the simp 
addition of Custom Curing Ingredients and Custom Ham Flavor can give ye 
hams that country-style flavor with the constant appeal. 


CUSTOM products designed to make the big difference in your sales pictu 
include: Seasonings... Straight Cures...Complete Cures for Smoked Mee 
Corned Beef, Dried Beef, Turkey, Boiled Hams and Sausage ...Pre-Cook 
and Enriched Binders... Emulsifiers...Flavor Boosters...Flavor Salts.4 
Special Sauces. 


Custom God Products, Jue. 


701-709 N. Western Ave. 
Chicago 12, Illinois 


FOR HIGHER SALES 


WE SPECIALIZE IN CUSTOM MADE INGREDIENTS TO YOUR SPECIFICATION 





‘lavor 


1. Bet 


ie simp 





ICATIONS 





